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WHY DO SEML-BONELESS HAMS IN ‘ZEPHYR’ 
PREMIUM PRICES? 
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FOOD CASINGS 


VISKING COMPANY They provide more eye appeal—thereby increasing impulse purchases. 


DIVISION OF U N 1ON CORPORATION a 


CARBIDE : 
Shank and H-Bones are removed. Result: more center type slices. 













6733 West 65th Street, Chicago 38, Illinois 
4 In Canada: VISKING COMPANY DIVISION OF 
' UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 


VISKING and UNION CARBIDE are trademarks 


of Union Carbide Corporation. Processing is uniform. Meaning: better flavor ‘ 


HUMANE, PNEUMATIC 


ANIMAL 
STUNNER 


FOR 


CATTLE, CALF o-¢ SHEEP 





NO CARTRIDGES NO RELOADING 
Completely Auromaric 


The Thor Pneumatic Animal Stunner can be “fired” as fast as it 
can be aimed . . . no trigger to pull! Just touching the Stunner 
against target fires it automatically . . . a single, powerful 

piston stroke that penetrates the skull and instantly immobilizes 
the animal. It re-cocks automatically, re-cycles in a split 

second, always ready for instant action. 


High velocity, high-shock blow is extremely 
effective in painlessly stunning cattle, 
calves and sheep. Approved for humane 
slaughtering by humane societies where- 
ever demonstrated. Leaves animal com- 
pletely unconscious, ready for shackling 
and sticking under best conditions for 
proper bleeding, produces better car- 
casses even with thick-skulled or heavy- 
haired animals 


This Thor Pneumatic Stunner is simple to maintain, safe to use 

(no cartridges, no explosives) low in operating cost and production, 
can be geared to any pace your lines will stand. Get more 

details on the effective Thor Pneumatic Stunner today. 


Contact— 


THE GLOBE COMPANY 


Serving the Meat Industry since 1914 
4000 South Princeton Avenue « Chicago Q, Illinois 
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Wonderful Has Happened , 
to Wieners 





VITAFILM 
WHE 


Nonfogging film by Goodyear 


provides smoothest protection ever 


Now, from Goodyear, comes another VITAFILM special 
s —VITAFILM WNF. 


Made exclusively—and expertly—for wieners, this new 
film supplies all kinds of merchandising advantages: 


Nonfogging — makes a gleaming-smooth, crystal-clear 
package that reveals quality, and guards it, too; 


Positive heat-seal — seals quickly and permanently over 
a wide range of temperatures; 


Lots of good things come from 
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Look... No Wrinkles! 


Dimensional stability — won’t wrinkle or pucker under 
varying humidity conditions; 

Excellent machinability — handles easily on automatic, 
high-speed packaging machinery. 

If you’re packaging wieners, you’ll want all the facts 
now on VITAFILM WNF. Get in touch with your Goodyear 
Packaging Representative, or write Goodyear, Packag- 
ing Films Dept. R-6419, Akron 16, Ohio. 


EAR 


Vitafilm, a Polyvinyl chloride —T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 











8 above to 10 below 
in 2 minutes 


WITH 
PURECO CO, 


BLAST 
CHILENG 


Pureco Blast Chilling 
gives quick “pull-down” 


Pureco carbon dioxide liquid 
sprayed into the truck or car 
reduces interior temperatures 
to sub-zero in seconds. The 
warm, moisture-laden air is 
flushed out and replaced with 
cold, dry vapor. Pre-cooling 
periods are shortened, after 
loading pull-down periods are 
eliminated. Result . . . savings 
in fuel and maintenance. 


Meat retains its 
bloom and color . 


Blast Chilling keeps interiors 
extremely cold and dry. Hang- 
ing meat is firm and dry to 
the touch. Color is good. Bac- 
terial growth is inhibited. 


Have a Blast Chilling 
demonstration 


Pureco would like to demon- 
strate Blast Chilling to you in 
your plant under your work- 
ing conditions . . . with no 
obligation on your part. Call 
your Pureco representative 
for details. 


* Actual Pureco Test 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 
today for a free sample and bulletin. @ WALLERSTEIN COMPANY 


Division of Baxter Laboratories, Inc. 
Staten isiand 3, N.Y. 
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...and here’s a cover that you 
can count on to give your product 
dramatic, new, Sales Appeal! 
Arksafe crinkled kraft meat 
covers are easy to apply, 
and economical. Think of it— 
you can now keep your 
product clean, reduce shrink- 
age, prevent discoloration, 
and above all, keep your 
customers happy!...and all 
this for a few pennies cost. 

Be safe with Arksafe 

meat covers the name 

that’s been the standard 

of quality in the meat 
industry for over 60 years. 
There's a construction and 
size in stock for every cut. 


Let's have your requirements and we'll be “Johnny 
on the spot” with free samples and service ! 


RSS RRS RSE 
EST. 1896 


ARKELL SAFETY 
BAG COMPANY 

6345 WEST 65th STREET, CHICAGO 38, ILLINOIS 
POrtsmouth 7-6670 
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In Our Modern Plant 


We Install 


With Our Own Crews—Anywhere 


RESPONSIBILITY We Guarantee 


SINCE 1900 


(OR ; 





M0 


UNAFFECTED BY BLOOD, detergents, continuous water (hot or cold), grease, 
fats, brine, salt, most chemicals, acids and heavy traffic. 


SKIDPROOF — wet or dry. 
TROWEL APPLIED 14 inch or thicker. 


PERMANENT BOND to concrete, brick, quarry tile, pavers, metal, wood or 
any other solid surface. 


WATERTIGHT — corrects leaky floors. 


SANITARY, EASILY CLEANED. Continuous curbs, cant strips and coved bases 
facilitate washdown cleaning. 


DECORATIVE — choice of 8 permanent colors. 


MINIMUM INSTALLATION DOWNTIME. Rapid installation and fast-curing. 
Areas returned to production in 48 hours. 


Write for Specifications, Prices and Samples 


As to Performance—In Writing 


Applying direct 
to diamond 
steel plate 








PACKERS’ FACT-O-CRETE 
is particularly designed for %4” thickness Utrera Licur Weicur 
over wood sub-construction in areas with INSULATED FLOOR CONSTRUCTION 
limited water conditions. Withstands greases, An insulated floor designed for applica- 
oils and other solvents. Ideal for lard re- tion over existing floor construction. 
fineries, loading ramps, machine rooms, etc. Saves 80% of dead weight and 60% of 
Can be pitched for drainage. thickness as compared to concrete. 


Write for Specification No. 44 Write for Specification No. 45S. 


INSULATION ERECTION CEMENT 

For direct adhesion of foamed plastic insulation 
boards to ceilings and walls. Eliminates stripping, 
shoring, nailing, skewering. No “open time’’ re- 
quired. Inseparable bond. Odorless. Write for 
Specification 34-A. 

FIRE-BAN SURFACE COATING trowel applied to insula- 
tion. Non-burning, stone-hard, white color, and 
washable. Listed by U.L. Write for Spec. No. 56. 
GLAZEKOTE #77 — Quick-setting enamel. Tile-like 
lustre to walls and ceilings. May be applied at re- 
frigerated temperatures. Write for Bulletin No. 77. 


E. H. O’NEILL FLOORS CO., 2535 S. 50th Ave., Cicero 50, Illinois, U.S.A. 
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Product must move before business can thrive— 

and to move product successfully requires widespread 
contacts, thorough knowledge of markets and trends, 
and geared-to-the-minute operations_to-take te 
advantage of market fluctuations. ges 


Brokerage service provides the most complete, ~~ 
concentrated power required to buy or sell product “ 
in carload lots. The full energy and entire resources of 
the broker are directed along these lines. 


Use the broker as a contact man for the sale or 
purchase of product required to keep stocks balanced. 
You'll save time, effort and money. It is through 

him that you get the information upon which prices 
are based. The definite saving in executive time 

in your plant will more than pay the 

reasonable cost of service rendered. 








BUSSE BROKERAGE HESS-STEPHENSON CO. 
Board of Trade Bidg. * Chicago, Ill. 327 S. LaSalle St. Chicago 4, Ill. 


Webster 9-3113 WAbash 2-5690 WaAbash 2-0440 


Dressed Hog Specialists Packinghouse Products 


INTERNATIONAL MEAT BROKERS, INC. NATIONWIDE BROKERAGE CO. 


616 E. Glenoaks Blvd. * Glendale, Calif. 
CHapman 5-8561 TT: GLDL CAL 9887 
Cable: Millerhays 
Australian & New Zealand Meat 


130 Newmarket Sg. + Boston 18, Mass. 
GArrison 7-6600 
Boneless C & C Meats & Beef Trimmings 
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aye THESE LEADING BROKERS WELCOME AN OPPORTUNITY TO DISCUSS YOUR NEEDS WITH YOU 








SLOMAN, LYONS BROKERAGE CO. MYRON SNYDER, INC. JOHN E. STAREN CO. 
32 10th Ave, N.Y. © 327 S. LaSalle, Chgo. Fruit & Produce Exch. « Boston 9, Mass: 120 S. LaSalle ° Chicago 3, Ill. 
Algonquin 5-0010 HArrison 7-7712 Richmond 2-2930 RAndolph 6-9277 
Teletype NY 1-3482 CG -330 Boneless Beef & Beef Trimmings Fresh Meat - Lard & Oils - Canned Meats 
C0. 
Mass, SAMI S. SVENDSEN WALSH-BROWN-HEFFERNAN CO. 
407 S. Dearborn St. ° Chicago 5, Ill. 3449 W. 48th PI. ° Chicago, Ill. 
mings HArrison 7-9895 YArds 7-3737 Teletype CG 2658 
Sausage Casings Animal Glands Packinghouse Products 








25, 19% THE NATIONAL PROVISIONER, JUNE 25, 1960 : 








See ee Ee oN Cree 








Ham and bacon now marketed by Ed 
Auge Packing Company look and sell 
better than ever before. John Keene, 
president and general manager of Ed 
Auge, reports that NEo-CEBITATE in 
the curing formula helps make the 
difference. 


This Texas packer takes advantage 
of the much higher levels of NEo- 
CEBITATE—up to 87!4 oz. per 100 
gallons of pickle—now permitted by 
the M.I.D. By increasing the amount 
of Neo-CEsiTaTE formerly approved, 
better initial cure color and greater 
protection against color fade are ob- 
tained. As a result, NEo-CEBITATE 
pays off for Ed Auge on three counts: 

1. Better color creates greater sales 
appeal. 

2. Increased color stability at point 
of sale reduces product returns to a 
minimum. Ngeo-CEBITATE more than 


10 





Longer lasting color, greater sales appeal, and f 
Packing Company, San Antonio, Texas, uses high levels of NEO-CEBITATE in cured meats. 


Texas Packer Improves Color Stability of Ham 
and Bacon with High Levels of Neo-CeBitate’ 


pays for itself on this count alone. 


3. Consumer loyalty to the packer’s 
products is strengthened. Housewives 
find that Ed Auge’s products retain 
their appetizing color and flavor 
longer. 

Scores of other packers report simi- 
lar dollars-and-cents benefits by cur- 
ing ham and bacon with high levels 
of Neo-CesirTaTE. Studies prove that 
color holding depends largely on the 
amount of NEo-CEBITATE remaining 
in the product after processing. The 
originally approved level provided 
only limited color stability. With the 


use of higher levels, however, the 
color of the finished product is sig- 
nificantly protected against fading. In 
fact, tests show that color stability is 
extended up to 600% in hams cured 
with high levels of NEo-CEBITATE. 

If you are considering NEo-CEBITATE 
for your cured meats, you will also be 
pleased to know that it is simple to 
use. It is easily adapted to your pres 
ent formulations and processing 
methods. 

Call in your Merck representative 
now for the complete story—or write 
us for descriptive literature. 


® NEO-CEBITATE is a registered trademark of Merck & Co., In 


rN 


mMercK MERCK CHEMICAL DIVISION 


SCD MERCK & CO., INC. + RAHWAY, NEW JERSEY 
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Planned Packaging moves merchandise 


Here’s an artist 
who sells 
your merchandise 


This man and many others like him on 
Packaging Corporation of America’s 
technical staff devote themselves to selling 





your products. Cooperating with product 





development and production engineers 
engaged in constant improvements of 
packaging materials and methods of 

all types, they form a creative team. Under 
their skilled hands the container or 

carton is transformed into a colorful, 
appealing creation that works for you in 
transit, promotes its contents from shelves 
and counters, invites buyers to reach for it. 
Experimenting with color arrangements, 
with special inks and a variety of printing 
processes .. . theirs is a continuing quest 





for all the ways in which artful 

package exteriors can sell harder. 
Bringing this ingenuity to the design of 
your packaging is but one of countless 
ways in which Packaging Corporation of 
America’s concept of Planned Packaging, 
implemented through integrated national 
facilities, produces better packaging .. . 
more sales. Whether your requirements 
are large or small, regional or national, we 
welcome the opportunity to help you. 


Packaging Corporation of America 


1632 CHICAGO AVENUE, EVANSTON, ILLINOIS 






Cartons + Containers + Displays - Egg Packaging Products - Molded Pulp Products - Paperboards 


Cut Costs 
with new. 


uly 


“BOSS” KNOCKING PENS 
Increases efficiency by posi- B F c 7 = K [ [ N (i 


tioning animal properly and 


delivering it to hoisting loca- . 
tion without manual assistance. ji o 
Single or tandem units. E QU | p Vi F NT BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 


IMPROVE YOUR PROFIT-POTENTIAL ae 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of © 
carcasses in volume with profit. Let experienced’BOSS’engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 
































“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 





“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 7 H.P. are available. 


THE Cuewnmell WES SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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*CHGO. PORK MATERIALS 








FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels on... cscsssssssssssssune 16 
50% lean, barrels ... 





80% lean, barrels ... “en 


po Os Ser oa eee 28 









BALANC} 













Ay FY Pork cheek meat, trimmed, barrels.. oe) 
fé @ Pork cheek meat, untrimmed........................ 31 
° 
Po Py Cy * Reprinted from The National Provisioner, April 9, 1 
oe % 
é ¢ a 
eo. ry 
o o a 











*BEEF SAUS. MATERIALS 

































FRESH 
Canner-cutter cow meat, (Ib.) 
barrels 4 
Bull meat, boneless, barrels.............. 48 
Beef trimmings, 75/85%, 

barrels 3444 
Beef trimmings, 85 /90%, 

barrels 39 
Boneless chucks, barrels ...................:cc00000+ 45 
Beef cheek meat, trimmed, barrels 32b 
Beef head meat, bbls. ..............:.:ccccseesseeees 291% 






n 
Veal trimmings, boneless, barrels........ 41 @ 42 
* Reprinted from The National Provisioner, April 9, 1960 
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REDUCES YOUR COSTS 
without sacrificing quality | 


BINDER backed by over 20 YEARS of successful 
use by quality meat packers throughout the world. 


Reg. U.S. Pat. Office 
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THE SELLINGEST PROMOTION OF THE YEAR! 


The biggest and the best yet . . . from the bevy of 7 
beautiful good-will ambassadresses touring the country to tt 
the multi-million dollar Westinghouse “Dog-O-Matic” m 
tie-in coupon promotion. | 
Hot dog meal photographs in mouth-watering color as well , 


as recipes will be featured in most of the leading newspapers © 
and Sunday supplements. Literally thousands of lines of 


newspaper copy extolling the joys of eating hot dogs and - 
rhapsodizing on their past, present and future are appearing é 
daily in the nation’s press. in 
Special personality publicity, featuring the hot dog together ti 
with stars of the movies, TV and radio are hitting in many p 
pneyeinan’ national and regional publications. The film, “History of the 
prsatalensnes Hot Dog” is playing on hundreds of TV stations with many | U 
ee more showings scheduled. cr 
Beside the fabulous ““Dog-O-Matic” campaign, there is the fr 
Hot Dog Luau Promotion which features a “$1 coupon offer” | a 


that provides still another buy appeal for your brand of wieners. 


NHDM is BIG! It is off and really roll’n! Are you taking 
full advantage of this high impact, low-cost promotion? 
Call your Tee-Pak man. 


aN 


Tee-Pak, Ine. : Chieago - San Francisco 
Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Good Reading, 1960 


Several representative meat packing com- 
panies earned more during the first half of 
1960 than during the corresponding period of 
the preceding fiscal year, and this should in- 
dicate the possibility that 1960 may be an ex- 
ceptional year profit-wise for the meat pack- 
ing industry. 

The gains were scored despite decreased 
dollar sales and with relatively small in- 
creases in sales tonnage. 

Armour and Company demonstrated what 
can be accomplished by concentrating on 
profitable operations (rather than on a mix- 
ture of profitable and unprofitable) when it 
reported a 50 per cent gain in net profit in 
the face of an 8.9 per cent decline in dollar 
sales and a 3.4 per cent slash in tonnage. 

In making their reports, several of the 
packer executives pointed out that results for 
the first half-year should not be considered 
as indicative of results on an annual basis. 

It has happened too often in the meat busi- 
ness that the gains made in the first quarter 
or half-year have been frittered away later 
in bidding competitively for livestock (par- 
ticularly hogs) at prices far out of line with 
product realization. 

We hope it won’t happen in 1960, but the 
U.S. Department of Agriculture spring pig 
crop report showing a 16 per cent decline 
from the spring crop of 1959 warns pork 
packers that they must exercise restraint in 
their buying and must hold fast on the line of 
true product values in their selling. 


News and Views 





he First List of official establishments that slaughter one or 


more species of livestock according to methods designated un- 
der the Humane Slaughter Act was approved for June 28 pub- 
lication in the Federal Register and released to THE NATIONAL 
PROVISIONER (see the list on page 27) this week as a 60-day 
delay in application of the law in limited cases was approved 
by Congress. In fast action on June 22, the House passed and 
sent to the Senate a bill (HR-12705) by Rep. W. Pat Jennings 
(D-Va.) that would permit government agencies to buy live- 
stock products until August 30 from firms that have ordered 
humane slaughter equipment but, through no fault of their 
own, have not obtained delivery. The Senate passed the bill 
June 23 and sent it to the White House. 

About 275 establishments are on the list released by the 
Meat Inspection Division, U.S. Department of Agriculture, un- 
der the law’s directive that the USDA provide a means for 
identifying the carcasses of animals slaughtered in accordance 
with the designated methods. In an amendment to the humane 
slaughter regulations to be published in the Federal Register 
along with the list, the USDA explains that the purpose of the 
list is to identify the species of animals slaughtered humanely 
by those establishments and the listing of an establishment 
does not mean that it slaughters all species humanely. To be 
eligible to sell livestock products to a government agency after 
June 30, a firm must slaughter all species of livestock hu- 
manely in all its plants and its affiliates must do likewise, 
except in cases where the 60-day delay applies. The USDA 
will publish additions to or deletions from its list of establish- 
ments from time to time. 

Identical bills to provide the 60-day delay in the law for 
slaughterers that, in good faith, have tried to comply were in- 
troduced in the House on June 17 by Jennings, Rep. Earl Ho- 
gan (D-Ind.) and Rep. L. H. Fountain (D-N.C.) and in the 
Senate (S-3716) on June 22 by Senator B. Everett Jordan 
(D-N.C.). The House agriculture committee approved Jen- 
nings’ bill on the morning of June 22 and obtained approval 
of the full House that afternoon. The bill provides that not- 
withstanding the law’s provision that suppliers to the govern- 
ment, beginning July 1, must provide certificates of com- 
pliance with the Humane Slaughter Act, any U.S. agency or 
instrumentality until August 30 may contract for or procure 
livestock products from a slaughterer or processor not in com- 
pliance “if such slaughterer or processor has contracted for 
the purchase of the equipment necessary to enable him to 
adopt such methods but through no fault of his own such 
equipment has not been delivered to him.” 


Pork Production ‘for the remainder of this year and deep into 


next year is due for a considerable cut-back, according to the 
USDA report on the spring pig crop. However, hog producers, 
sensing a strong undertone in the market, have revised their 
intentions and appear preparing for another build-up in 
droves. The 1960 spring pig crop totaled 49,103,000 head, or 
16 per cent fewer than last year. The number of sows farrow- 
ing numbered 7,060,000 head, or about 15 per cent fewer than 
last year. Breeding intentions for the fall indicate that 5,889,- 


[Continued on page 51] 


A Contract providing that no allowance would be made for 


natural shrinkage during shipment of carcass beef where 
title did not pass until delivery has been upheld for a second 
time by a higher New York court in the case of Emerald 
Packing Corp. v. Hygrade Food Products Corp. The Appel- 
late Division of the New York Supreme Court has denied 
an appeal by Emerald from the Appellate Term’s decision 
in favor of Hygrade. 
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Cleanup 


Campaign at 


Armour Unit 
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Power scrubbers are used to 
clean soil that is moist. 
Power sweepers are used in 
dry soil areas. 

Hot water—and lots of it— 
is used in the initial steps 
of sanitizing such depart- 
ments as the beef dressing 
department at St. Paul unit. 


. Valves of the portable de- 


tergent and hot water blend- 
ers are checked by Phil Leo- 
nard, night superintendent of 
the St. Paul plant, and V. J. 
Del Giudice (right), sanitary 
director of Chicago office. 


WELL-ORGANIZED and continu- 

ous cleanup program costs less than 

cleaning by fits and starts, reports 
M. E. Barnes, St. Paul area manager for 
Armour and Company. Under his direc- 
tion, the Armour St. Paul plant recently 
completed a spring cleaning campaign that 
has established the foundation for an in- 
tensified and consistent sanitizing program. 
Its avowed objective is to make the unit 
the best looking and cleanest of all Ar- 
mour plants. The production slowdowns 
associated with emergency cleaning have 
been eliminated. Cleaning costs indicate 
that on a per employe basis, the St. Paul 
plant compares well with the other Ar- 
mour and Company units. 

All of Armour’s major meat manufac- 
turing units operate under the strict sani- 
tation regulations of the federal Meat In- 
spection Division so as to assure a high 
level of cleanliness in food preparations. 
However, Armour’s St. Paul management 
was convinced that by going a step farther 
than the letter of the MID law, it could 
generate a spirit among employes that 
would make the task of sanitizing easier 
and less costly. If the employes could be 
induced to cooperate, the sanitation crews’ 
task would be made easier and supplies 
would be conserved. 

To get everybody in on the act and make 
each employe a disciple of cleanliness, 
management had a committee of women 
employes help in the selection of a new 
white uniform. 

The uniform selected is both attractive 
and utilitarian, says G. D. Auten, area in- 
dustrial relations manager. The selection 
process made all the employes aware of 
the cleanup campaign. Since the uniforms 
are alike, any department where a large 
number of employes wear them (such as 
bacon slicing or frankfurt packaging) has 
an added appearance of smartness, ob- 
serves the industrial relations manager. 

Not to be outdone, the men employes 
adopted new caps to match their white 
frocks and trousers in areas where this 
uniform is required. In sections where 
hard hats are required as a safety meas- 
ure, lightweight aluminum or white hats 
were selected in conformity with the 
cleanup motif. 

In organizing the campaign, the plant 
had the aid of V. J. Del Giudice, sanitary 
director, quality control department, Chi- 
cago general office. With his aid, the 
course of action for the 33-man night sani- 
tary crew was planned, and 100 additional 
pieces of new cleanup equipment were 
purchased for the unit. 

The performance of the sanitation pro- 
gram is checked by the quality control 
department under Bill Dougherty. This 
group of technically-trained people has 
evaluated statistical criteria for appraising 
the cleanup task in each department, in- 
cluding sanitizing of machinery and walls, 
ceiling, floor, etc. 

A direct relationship has been discov- 
ered between good housekeeping and 
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product cost and quality. Poor housekeeping breeds an 
attitude of indifference in employes so that they don’t 
much care if a slice of bacon or frankfurt link falls to 
the floor, wasting that item, or if cartons are wetted. 
These items in themselves are small (although a typical 
fibreboard carton can cost 50¢ or more), but in the ag- 
gregate they can amount to a considerable figure. 

The plant is seeking ways to improve methods of 
sanitizing and is using specialized equipment where pos- 
sible. A large sweeper from the city of St. Paul arrives 
at the plant each Saturday morning to clean the road- 
ways. The possibility of black-topping the 10-acre em- 
ploye parking area is being considered as a measure to 


WRAPPING for Kase-Readi beef is scrutinized by mem- 
bers of the quality control department wearing the new 
head piece that has been adopted by male employes. 


hold down summer dust. As warm weather approaches, 
a sanitary man inspects the entire exterior grounds and 
sprays trouble spots with a MID-approved insecticide. 
The St. Paul plant has 4,000,000 ft. of floor and ceiling 
space. Such a large multi-story plant has ample aisle- 
ways that pose several cleaning problems. First and 
foremost, the degree of effort needed can be increased if 
the employes are careless in disposing of their trash. 
To prevent this nuisance-type clutter from detracting 


Be 


EMPLOYE obtains a load of sliced bacon shipping car- 
tons from well-maintained dry storage room of plant. 


THE NATIONAL PROVISIONER, JUNE 25, 1960 


Ps 


ONE of the new trash cans is examined by R. E. Platt, 
St. Paul plant superintendent; M. E. Barnes, St. Paul area 
manager, and Dr. C. A. Ward, inspector in charge, South 
St. Paul office of the Meat Inspection Division. 


from the building’s appearance, Armour has installed 
newly-painted white trash cans. For the various aisle- 
ways, it employs powered equipment. Where the soil 
is dry, power broom vacuum sweepers are used. 

In most processing rooms portable steaming units, 
which mix the correct blend of detergent into the hot 
water stream and boost its pressure, are employed. 

As part of its spring cleanup campaign, much of the 
plant was repainted, including the two employe cafe- 


PART of keep-it-clean equipment includes a laundry 
room. Washer is ready to receive beef shrouds. 


terias. The lawn in front of the plant entrance was re- 
sodded and planted with decorative shrubbery. New 
stainless steel and glass doors were installed in the lobby 
which now has bright product display cases. 

As part of the campaign, the housekeeping in the vari- 
ous dry storage rooms was checked and placed under 
an inspection program. Here is an area where poor con- 
trol can mean wasted dollars, says Barnes. 

The spring cleanup campaign had the enthusiastic 
support of both local unions and the MID which con- 
tributed some of its newly designed “Hy’n Gene” posters. 

Daily sanitation involves men, materials and equip- 
ment. If all these elements are not coordinated prop- 
erly, much money can be lost, Barnes concludes. 
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NLSMB Speakers Outline ‘Exciting’ Role of Meat in ‘60s [°° 


HE ROLE of the meat and 

| livestock industry in the 60s 

“can be one of the most excit- 

ing in its entire history,’ Homer R. 

Davison, president of the American 

Meat Institute, told the 37th annual 

meeting of the National Live Stock 
and Meat Board. 

Approximately 400 representatives 
of the nation’s livestock and meat 
industry who attended the June 
16-17 meeting at Chicago’s Morrison 
Hotel heard Davison suggest “a 
chart for the 60s,” a platform for 
industry leaders to follow in meet- 
ing the opportunities and challenges 
in the decade ahead. 

The AMI president commented 
that the elevated tastes of the 
American people have made quality 
the predominant factor in consumer 
preference and that the consumer is 
becoming increasingly aware of the 
importance of nutrition. He urged 
packers to stress nutrition in their 
advertising and described the great- 
er need there will be for the work of 
the National Live Stock and Meat 
Board in teaching good nutrition in 
the schools. 

“We seem to be moving into a 
decade where marketing opportuni- 
ties . . . will revolve around teen- 
agers,” Davison said, and “the food 
market will certainly expand with 
this group which is so large a factor 
of the. total consuming population.” 

Davison referred to a study made 
by the Raymond Loewy Corp. for 
the Super Market Institute which 
recommended new methods for the 
presentation of perishables at the 
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ATTENTIVE audience at NLSMB meeting in ballroom of Morrison Hotel watches Board's various demonstrations. 


retail store. “The Loewy study sug- 
gested that we in the meat business 
become aware of the housewife’s 
non-acceptance of anatomical terms 
as names for our products and start 
to provide better descriptions... 
behind items we have to offer,” he 
said. The study also suggested that 
one way of presenting fresh meats 
would be to departmentalize the 
meat counter, having a steak coun- 
ter, a chop counter, a sausage coun- 
ter, a breakfast counter, etc., and 
perhaps even a “stay slim” counter. 

“The American Meat Institute has 
asked this same group of research- 
ers to make a study for us in the 
hope that we may get some sug- 
gestions which at our level will be 
helpful in serving our customers 
better and more effectively,” the 
AMI president said. The study is 
expected to be presented at the 
AMI annual meeting in September. 

MEAT TENDERIZATION: The 
‘ttenderization of meat is another 
challenge stressed by the AMI lead- 
er. Research is under way all over 
the country to produce a “meat- 
type” steer, which will have ideal 
tenderness combined with a mini- 
mum of fat, Davison noted. Scientists 
are developing several methods of 
artificial tenderization which would 
bring uniform tenderness to all cuts 
of beef, he said. 

Davison mentioned the commer- 
cial use of methods of enzyme soak- 
ing and the popularity of enzyme 
tenderizers for use by consumers. 
He noted that the method of tender- 
izing through a hot ageing process in 
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the presence of antibiotics developed § man 
by the American Meat Institute tion 
Foundation has not had a practical § 16,4( 
application, but the fundamental re-§ and 
search has been done. The recently-§ 28,0 
developed Swift & Company tender-§ mea 
izing process of injecting enzymaj™ mod 
into the animal prior to slaughte @ has 
also was mentioned. Another AM exp: 
member has been studying the pos-§ that 
sibility of enzyme impregnation inf incr 
large pieces of beef under controlled proc 
pressure procedures, Davison said indi 
Studies whereby fat is impregnated will 
into the muscle tissue by vein pump-§ and 
ing under pressure also have beej™ Neu 
and are being carried on, the AM Tl 
president observed. held 

“Out of all this, I am personally§ the | 
convinced, will come a method, a of t 
methods, of tenderization which wil in t 
answer the consumer demand fot 
tenderness,” Davison said. ‘“Whet 
that happens, I believe the opportul- 
ities for new merchandising met 
ods to be almost limitless. # 
could expand grass agriculture. 7 
feeder will doubtless produce a dF 
ferent product. The frozen me 
counter will doubtless expand, ™ 
has the frozen vegetable and ii 
counter. The sale of beef, boned ai 
trimmed and cut to new specifit 
tions, could well evolve. While thet 
changes, or something like them, WH 
occur, I believe they will be 
stricted largely to the block beé 
business. The time-honored methoe 
of tenderizing so-called ‘low g 
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however, my conviction that during 
the decade of the 60s the art of 
tenderization will be learned and 
applied to our everyday methods of 
beef preparation and distribution.” 

Davison also discussed the future 
selling potential of pork, lamb and 
veal, commenting on the progress in 
the development of the meat-type 
hog and the production and distri- 
bution of lamb and veal. 

Pointing out that it is no accident 
that the livestock industry is the 
freest and most prosperous segment 
of the farm economy, Davison urged 
those in the industry to preserve the 
free market concept in livestock 
production. 

Speaking on the subject of meat 
production, Carl F. Neumann, Meat 
Board secretary-general manager, 
observed: “One of the things Khru- 
shchev most envied the American 
people when visiting this nation last 
year was our meat supply.” The Red 
leader’s desire to equal the achieve- 
ments of the U.S. in meat production 
is one “that would be difficult if not 
impossible to accomplish,” he noted. 

MEAT KEEPS AHEAD: Neu- 
mann pointed out that meat produc- 
tion in this country increased from 
16,400,000,000 lbs. of beef, veal, pork 
and lamb in 1930 to an estimated 
28,000,000,000 lbs. in 1960. He said 
meat is unique among food com- 
modities in that increased production 
has been able to keep up with an 
expanding population to the point 
that per capita consumption has also 
increased. “The gigantic strides in 
production methods of recent years 
indicate that even greater advances 
will be unfolded through research 
and know-how in the years ahead,” 
Neumann said. 

The area of scientific research 
held a prominent position during 
the two-day sessions. Davison spoke 
of the tremendous research activity 
in the meat industry, emphasizing 
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AMI PRESIDENT Homer Davison, 
guest speaker at luncheon on Thurs- 
day, makes meat forecast for 60s. 
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UNIVERSITY OF WISCONSIN presi- 
dent, Dr. C. A. Elvehjem (right), ac- 
cepts award in behalf of university 
for its service in research field. Pre- 
senting award is A. G. Pickett, chair- 
man of Meat Board’s directorate. 


the importance of maintaining and 
expanding this area in industry and 
the agricultural institutions. Dr. A. G. 
Hogan, meat board research consult- 
ant; Mrs. Rita Campbell Wea- 
ver, NLSMB director of nutrition, 
and Neumann discussed many facets 
of nutrition, and research and ex- 
plained various research studies 
financed by the Board at medical 
schools, hospitals and foundations. 

The Board annually spends 10 per 
cent of its funds for research pro- 
grams on a wide range of subjects 
relating to meat in the diet. Cur- 
rently, the Board is sponsoring 13 
such programs across the countrv, 
including several projects on the role 
of fat in the diet. 

STEPPING UP DEMAND: The 
staff of the Meat Board is organized 
into nine specialized divisions: home 
economics, merchandising, nutrition, 
homemaker’s service, industry rela- 
tions, educational services, meat 
news and data, literature and re- 
search. Each division gave an ac- 
count of its area of activity and 
told how it is “stepping up the de- 
mand. for meat,” the theme of this 
year’s meeting. A. G. Pickett, chair- 
man of the NLSMB board of direc- 
tors, outlined the general objectives 
of the program. 

Giant placards on which were 
pasted various literature, elaborate 
graphs, color posters and mouth- 
watering pictures of meats were 
lowered from the balcony of the 
Morrison’s main ballroom to illus- 
trate departmental work. Culminat- 
ing these exhibits was a spectacular 
“parade of meats” in which home 
economists from the homemaker’s 
service department displayed and 
carved tempting dishes seen by the 
audience via reflecting mirrors. 

The closing luncheon featured as 
guest speaker Dr. C. A. Elvehjem, 






president of the University of Wis- 
consin. Dr. Elvehjem, biochemist 
and winner of numerous scientific 
awards for his work in research, 
accepted a Meat Board citation for 
the University of Wisconsin in rec- 
ognition of its outstanding service 
for over 40 years in the field of 
research on the value of meat. 

The Board praised the university 
for its “notable contribution to the 
improvement of the health of this 
nation by providing physicians, nu- 
tritionists, dietitians, educators and 
other professional people with signif- 
icant findings on the value of meat.” 

In accepting the award, Dr. Elveh- 
jem said that universities and groups 
such as the Meat Board have made, 
and can continue to make, important 
contributions to world health. 

He said that a University of Wis- 
consin research project of the late 
1930s, leading directly to a cure for 
human pellagra, would not have 
been possible without a grant from 
the Meat Board. Praising the free- 
dom which the Board gave to the 
university to conduct its research, he 
recalled other gains which were 
made in vitamin B studies. 

“Time has decreased between 
basic research and the commercial 
product,” Dr. Elvehjem said. Al- 
though he praised the work of the 
NLSMB and its members for fur- 
thering the cause of research, he 
stressed, “We will need more re- 
search and it will cost more.” Re- 
search will be needed to fight criti- 
cism and counteract erroneous ideas, 
he said, to fight further against 
chemical and bacterial contamina- 
tion and to gain more knowledge in 
the physiological division of nutri- 
tion research. Dr. Elvehjem placed 
much import on the area of nutri- 
tion research, emphasizing the need 
for a better understanding of “what 
happens to nutrients while they are 
in the digestive tract.” 

A. G. Pickett, Topeka, Kan., was 
re-elected chairman of the NLSMB 
board of directors, and Carl F. Neu- 
mann, Chicago, was re-elected sec- 
retary-general manager. Frederick 
T. Homan, president of Sierra Meat 
Co., Fresno, Cal., was named to 
replace Cornelius C. Noble, presi- 
dent of Noble’s Independent Meat 
Co., Madera, Cal., as a representa- 
tive of the American Meat Institute 
on the board of directors, and W. W. 
McCallum, president of John Mor- 
rell & Co., Chicago, replaces John 
Krey, president of Krey Packing Co., 
St. Louis, as an AMI representative. 
The National Livestock Feeders As- 
sociation became the newest group 
represented on the board of direc- 
tors of the Meat Board. 
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Armour, United Shoe to 
Make New Kind of Leather 


Plans for joint development and 
pilot plant production of an entirely 
new kind of leather were announced 
this week by Armour Leather Co. 
of Chicago and United Shoe Machin- 
ery Corp., Boston. 

The product, which has been made 
in the laboratory, is derived from 
cattle hides and it has the qualities 
of leather made by ordinary tanning 
methods, the companies said. The 
new process involves converting col- 
lagen, which constitutes 85 per cent 
of the hide protein solids, to a solu- 
tion and then producing a continu- 





ous sheet of any desired shape or 
thickness from the solution and hide 
fibres. 

Through further research, the two 
companies expect to develop a wide 
range of leathers for the shoe and 
other industries. It may -even be 
possible to mold the material for 
shoes, handbags, luggage and other 
uses, they noted. The new product 
will have the comfort, permeability, 
pliability and elasticity character- 
istic of leather tanned by present 
methods, the announcement said, 
and the product could be embossed 
with any grain desired and dyed in 
any color. 

Uniformity in size and thickness 
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of the new product would be a dis- 
tinct advantage, the developers 
claimed, since hides are irregular in 
shape and vary in thickness be. 
tween animals and at different loca- 
tions on the individual hide. In 
present leather-tanning processes, 
extensive trimming of the hide also 
is mecessary and the _ trimmings 
have little value. The new material 
would use the whole hide. Tanning 
of some leathers requires weeks of 
soaking in the tanning solutions, but 
the process under consideration 
would be much faster, the compa- 
nies said. 

Armour and United Shoe have 
exchanged research data which both 
companies have accumulated for 
some time. Plans for construction 
of a pilot plant are being made, and 
work is under way on specific proe- 
esses for commercial production. 
The joint venture will be called the 
Armour-United Collagen Project, 
the companies reported. Personnel to 
direct the project are being drawn 
from both companies. 


MID Says Don’t Kill if 
Excess Pesticide Likely 


While pesticide treatment of food 
animals is an important and sound 
animal husbandry practice, care 
must be exercised to make sure that 
a pesticide is used according to the 
instructions on its label, Dr. A. R 
Miller, director of the Meat Inspec- 
tion Division, U. S. Department o 
Agriculture, points out in MD 
Memorandum No. 281. The memo 
continues: 

“This is particularly significant 
when the persistent chlorinated hy- 
drocarbon type pesticide is used, 
such as DDT and lindane. This 
kind of pesticide tends to store in 
the fat of the animal when it is used 
in excess of the amounts specified 
in the instructions for use. 

“When, at the time of ante-mor- 
tem inspection, there is reason 1) 
believe that an animal has not beet 
held the required length of time 
following exposure to the pesticide 
or has otherwise been treated in? 
manner which might require cot 
demnation at the time of slaughtet 
it shall not be passed for slaugl- 
ter. 

“The establishment shall be it 
formed of the ante-mortem fini 
ings and given an opportunity 
hold the animal for a period suffi 
cient to reduce the residue to salt 
levels. Such an animal may be ® 
leased for a purpose other th 
slaughter when the official esta? 
lishment obtains permission for su@ 
movement from the state offic 
who has appropriate jurisdictiot 
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SAHELPS PROFITS 4 WAYS 


I. Save on green ham cost 


The Mepaco mold will handle any size .. . 
from two or three very small hams up to 
large of 22 lbs. green weight. Use green 
hams of the lowest price, regardless of size. 


2. Get top price for EXTRA PIECES 


With any size ham or hams, fill the mold with 
extra pieces. Fill it to the top . . . Mepaco’s 
exclusive Spring-Tension lid takes no room 
inside the mold. 





for ham what am 


3. Save on labor and waste 


A Mepaco 4” x 4” x 27” mold yields a 

ham 50% longer, which saves 50% in 

labor and end-piece waste. Similar savings 

in sizes: 3%” x 372"; 3%” x 612”; 42” 

x42”, 

4. Better product... NEVER WET 
and NEVER RAGGED 


Hams from a Mepaco mold are smooth, 
solid, firm and won't break up, which is ideal 
for high speed slicers. Square ends avoid 
costly waste in trimming. Excess gelatin and 
excess cure not trapped in mold, due to 
Mepaco's exclusive escape vents (patent 
applied for). 



















SALES-WINNER! 


David Davies bacon and franks in Du Pont LSAD cellophane are fast 
sellers throughout Ohio. Cellophane’s sparkling-clear visibility enhances the meats’ natural 
appeal, sparks sales. And Davies’ distinctive “Smoke-House” flavor stays sealed in—LSAD 
gives controlled moisture protection. The film’s efficiency on Davies’ hand and machine-pack 
aging lines helps cut costs, too. Find out how you, too, can package more profitably with 
Du Pont cellophane. Talk to your Du Pont Rep- Ol pf NT 
resentative or Authorized Converter. Du Pont Com- ete U PONT 
pany, Film Department, Wilmington, Delaware. cellophane 
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Circular Knife Trims Pork Cuts 


knives has materially im- 

proved the productivity of 
several trimming operations at The 
P. Brennan Co., a Chicago pork 
house. The firm, which has a major 
canning operation for which pork 
meat ingredients are furnished from 
its own cutting department, sells 
most of its production as fresh or 
cured meat. 

The packer dresses a high per- 
centage of the boner-processor type 
hogs. Specialty trimmings prepared 
by the firm include neck bone, plate 


Pe USE of circular powered 





LEFT: As fat back moves past his station, experienced 
butcher lifts lean from the cut deftly. CENTER: Same 
Cutting operation is shown from another angle. RIGHT: 
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ABOVE LEFT: Muscle is removed from plate with circular knife which 
follows contour of lean. Note piece in foreground. CENTER: De- 
picted is part of neck bone station at which four men using the 
circular knives retrim cuts. RIGHT: Butcher holds trimmed bone 
alongside trimmings salvaged from cut with the powered knife. 


and fat back trimmings. All of these 
items previously were salvaged 
from the cut with standard straight 
butcher knives. 

Recently, the plant decided to in- 
vestigate the utility of different sizes 
of circular power knives on the 
market, according to Joseph Schmidt, 
plant superintendent. 

These knives now are used in 
three different operations: neck 
bone, clear plate and fat back trim- 
ming. The meat can be removed 
from the neck bones to a level that 
makes them difficult if not impos- 





sible to sell, says Danny Brown, as- 
sistant plant superintendent. 
Through experience, the butchers 
have learned to leave a sufficient 
amount of meat to make the neck 
bones an attractive fresh meat item. 
At the same time, they can salvage 
a considerably greater amount of 
trimmings than was possible with 
the straight knife. 

The reason for the greater effi- 
ciency is not hard to determine. The 
knob-like bone structure forms a 
valley that is difficult to bone with 
a standard knife, but into which the 


Danny Brown, assistant plant superintendent at Brennan, 
holds some of trimmings removed from fat back. Trim- 
mings are moved via stainless steel chute to room below. 
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smaller circular knife fits snugly, 
Brown observes. 

The powered knife also is more 
productive by about 25 per cent, he 
reports. While blade sharpness and 
pull-through by the butcher are im- 
portant in removing the trimmings, 
the high-speed circular rotation of 
the knife also mechanically aids the 
cutting action. The physical effort 
required of the operator is lessened. 
The knife does require periodic 
sharpening with the steel designed 
for this tool. 

The knife blade must be replaced 
about once a month, Brown notes. 
This is due partly to the nature of 
the meat which, in the mature an- 
imal, is well-muscled and wears 
away any cutting blade. 

The powered knife is used in 
trimming the clear plate. In this op- 
eration, the firm is using the large 
5-in.-diameter blade. There are 
two advantages to using the pow- 
ered knife for this operation, Brown 
says: a marked improvement in pro- 
ductivity (about 50 per cent) and 
better takeoff. 

At this station, one man retrims 
the clear plates from the two-butt 
lifting stations. When it is cutting 
lighter hogs, the line attains rates of 
285 hogs per hour. With the powered 
knife, one man easily keeps pace 
with the two lifters. Furthermore, 
since the circular knife lifts the meat 
in an oval, it generally conforms 
more closely to the manner in which 
muscle tissue is deposited in the 
plate. This allows the firm to pro- 
duce a leaner pork trimming from 
this item, P. R. McKendrick, vice 
president of sales, claims. 

The third station using a powered 
circular knife is the fat back trim- 
ming station. Use is made here of a 
large circular knife which has in- 
creased the productivity of this op- 
eration by about 50 per cent. Using 
the circular knife, the seasoned 
butcher allows the conveyor and the 
knife to do the work as he guides 
the: blade deftly through the areas 
from which the meat is being lifted. 

Here, too, the circular knife does 
a better job since there is less ten- 
dency to gouge the meat. 

Since much of the clear plates 
and fat back move into lard produc- 
tion, any tissue left on these cuts 
contributes little value to the prod- 
uct. As a trimming, these pieces of 
meat improve the yield attained 
from the pork cut, Schmidt asserts. 

The circular powered cutting 
knives have an attractive pay back 
period, reports Robert Munnecke, 
president of Brennan. Circular 
knives, both large and small in di- 
ameter, were furnished by Bettcher 
Industries, Inc., Vermilion, O. 
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Meat Science Institute to 
Span Wide Range of Topics 


In addition to basic courses in 
chemistry and bacteriology of meat, 
plus lectures on quality control the- 
ory, meat plant instrumentation and 
materials handling, the third annual 
Meat Science Institute program at 
Rutgers University, New Brunswick, 
N.J., August 21-24, will feature talks 
on packaging, new products devel- 
opment and merchandising and con- 
sumer acceptance. 

Sponsored by the National Inde- 
pendent Meat Packers Association 
and the food science department of 
Rutgers University, the 1960 MSI 
program has the theme, “New Prod- 
uct Development and Merchandising 
Aspects.” 

Speakers at the meeting will in- 
clude: Dr. Edward A. Nebesky, 
Rutgers food science department, 
on “Developing An Effective Pack- 
age;” Dr. Hugo E. Wistreich, Re- 
liable Packing Co., Chicago, on 
“Chemistry of Meat,” and Dr. Ar- 
nold I. Epstein, The Sucher Packing 
Co., Dayton, O., on “Importance of 
Meat Plant Quality Control.” 

Also, Dr. William J. Shannon, The 
Klarer Co., Louisville, “Laboratory 
“Role in Meat Product Develop- 
ment;” Dr. Amihud Kramet, Uni- 
versity of Maryland, “Quality Con- 
trol Theory;” Haskell C. Needle, 
The Klarer Co., “Bacteriology of 
Meat;” Dr. Roy E. Morse, Thomas 
J. Lipton, Inc., Hoboken, N.J., 
“Meat Plant Problems,” and War- 
ren Brooks, Kenyon & Eckhardt, 
“Merchandising and Consumer Ac- 
ceptance.” 

Edwin H. Pewett, NIMPA gen- 
eral counsel, will report on the new 
food additive laws. Drs. Morse and 
Shannon are expected to participate 
in a question-and-answer panel 
seminar. Two social gatherings—a 
barbecue and bull session, and a 
closing banquet—are planned. 


Chain and AMI Packer 
Representatives Confer 


Steps that have been taken in the 
meat industry to accelerate the sale 
of meats in retail outlets, and vari- 
ous problems that need further at- 
tention, were discussed as 17 repre- 
sentatives of member companies of 
the National Association of Food 
Chains and the American Meat In- 
stitute held the first of a planned 
series of meetings. 

Three significant projects now 
under way in the meat industry 
were listed as: 

1. Sponsorship of nutritional mes- 
sages in the brand advertising of 
AMI member companies to empha- 
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size to consumers that meat is not 
only a favorite item in meal plann- 
ing but is also an important source 
of essential proteins, vitamins and 
certain minerals needed in well- 
balanced diets. 

2. Adoption in recent years of a 
closer trim for pork, which has re. 
duced the amount of excess surface 
fat and has thus made pork cuts 
more appealing to American con- 
sumers, many of whom are ex. 
tremely weight-conscious and diet- 
conscious. 

3. Clarification of the misunder- 
standings on ham nomenclature by 
continuing to point out that all hams 
actually fall into only two categories 
—those which are fully cooked and 
those which should be cooked be- 
fore eating. 

The meeting was called, according 
to spokesmen for the NAFC and 
the AMI, “to discuss methods by 
which all of us can do a better job 
for the total meat industry in serv- 
ing the consumer.” The committee 
will meet again in Chicago o 
September 21 for further discussion 
of mutual problems. 

Serving as co-chairmen in charg 
of arrangements for the _ initia 
meeting were Seth T. Shaw, man- 
ager of public relations for Safeway 
Stores, Inc., and F. J. Townley, vice 
president in charge of sales, Swill 
& Company. Shaw is vice chairma 
of NAFC and chairman of its sup 
plier relations committee, an 
Townley is chairman of the AM 
sales and merchandising committee 





Poland Exhibiting Hams, 
Meat Specialties at Fair 


Canned hams, canned _ choppel 
hams, pork loins, luncheon meats 
canned spareribs (with sauerkratt) 
and conserves made of venisoll 
rabbit, deer and wild pig are beinf 
shown at the Polish national pf 
vilion of the 1960 Chicago Inter 
tional Trade Fair, June 20 to July: 
sponsored by the Chicago Associt 
tion of Commerce and Industry 4 
Navy Pier. 

In addition to 25 national pavi 
ions, products also are being exhibit 
ed by individual importers and cot 
panies at the fair. 


Wiener for Every Bun 


Braun Brothers Packing 
Troy, O., has come to the aid 
consumers who want to come ? 
even on wieners and buns. The il 
has introduced a new 12-o0z. 
age of eight wieners to match # 
eight-count bun package marketé 
by most bakeries. Braun is contif 
ing to produce its 10-count unit. 
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Oh for Technicolor! on 


You’ve really got to see it with your own eyes— PDPFT can put a new light on rendering profits. B ®ee 
Partially Defatted Pork Fat Tissue (PDPFT) pro- See Sharples for the Success Story that gets B can 
duced by the Sharples Process has a natural pink brighter every day. 2e 
and wholesome color, and its texture is good too. calv 
That’s another reason why so many Sharples Son: 
Rendering Plants are turning out extra profits Write for your copy of “Operation Low Temper @ cats 
in sausage products day by day. ature, Phase II: Edible Protein’. pp 


THE SEL ARPRPLESs CORPORATION | 


Centrifugal and Process Engineers 
2300 WESTMORELAND STREET / PHILADELPHIA 40. PENNSYLVANIA 
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Associated Companies and Representatives throughout the World 
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Here’s List of MID-Inspected Establishments That 
Slaughter One or More Animal Species Humanely 


BOUT 275 establishments oper- 
ating under federal meat in- 
spection are on the first U.S. Depart- 
ment of Agriculture list of plants 
that slaughter one or more species of 
animals according to methods desig- 
nated by the Secretary of Agricul- 
ture under the Humane Slaughter 
Act. The list will be published in the 
Federal Register of June 28 under 
the law’s directive that the USDA 
provide a means for identifying the 
carcasses of animals slaughtered in 
accordance with the designated 
methods. Listing of an establishment 
does not indicate that it slaughters 
all species humanely, the USDA 
points out. 
The establishments listed, along 
with the species of animals slaugh- 
tered humanely, follow: 


Ectahlich + 








Armour and Company 2AD, 
cattle; 2AG, cattle; 2AN, calves; 2AU, cattle. 
2B, cattle; 2C, cattle; 2E, cattle; 2G, cattle; 
2LT, cattle; 2SD, cattle; 2WN, cattle; 35, cattle; 
40, cattle; 100, cattle, calves; 139, cattle; 177 
cattle; 222, cattle; 477, cattle, calves; 509, 
cattle, swine; 528, cattle, calves; 579, cattle; 
680, cattle. 

Swift & Company—3AC, cattle, swine; 3AE, 
cattle; 3AF, cattle calves; 3AN, cattle, calves, 
swine; 3AW, cattle sheep, swine; 3B, calves, 
swine; 3C, calves, sheep; 3D, cattle; 3E, cattle; 
3FF, cattle, calves, sheep, swine; 3K, cattle, 
calves; 3L, cattle, swine; 3N, cattle, swine; 
3NN, cattle, calves, sheep, swine; 3S, swine; 
3T, cattle, calves; 3UU, cattle, swine; 3W, 
cattle, calves, swine; 3Z, cattle, calves; 27C, 
swine; 6C, cattle; 23, cattle; 59, cattle, calves, 
sheep; 104, cattle, swine; 166A, swine; 241, 
cattle, swine; 249, cattle, swine; 459, swine; 
505, cattle; 591, cattle, sheep, swine; 608, cattle; 
726, cattle. 

The Cudahy Packing Co.—10, cattle, 
19, cattle, calves, sheep, swine; 202, 
swine; 203A, cattle; 779, cattle, calves, 

Hygrade Food Products Corp.—12, cattle, 
swine; 12A, cattle; 12C, cattle, calves, sheep; 
12D, cattle; 90, cattle; 224, cattle; 224B, cattle; 

John Morrell & Co.—17, cattle; 17A, cattle; 
650, swine; Morrell’s Maurer-Never, 246, 
cattle; 836, cattle. 

Wilson & Co., Inc—20A, swine; 20N, cattle; 
20Q, cattle; 20Y, cattle; 111, cattle; 119, cattle; 
275, cattle; 655, cattle; 940 cattle, swine; 

Brander & Co.—25, cattle; American Packing 
Co.—26, cattle; Patrick Cudahy, inc.—28, cat- 
tle; Valleydale Packers, Inc.—34, cattle; Poco- 
moke Provision Co.—39, cattle; Stark, Wetzel 
& Co., Inc.—44, cattle; Consolidated Dressed 
Beef, Inc.—47, cattle, calves; Lackawanna Beef 

Provision—49, cattle; Nevada Packing Co. 
—52, cattle, calves; Midwest Beef, Inc.—53, 
cattle; Glover Packing Co., Amar.—60, cattle; 
Quaker Oats Co.—67E, horses; 734E, horses; 
952E, horses. 

Minch’s Wholesale Meats, 
Calves, sheep, swine; Eastern Packing Co.— 
74E, horses; Hill Packing Co.—83E, horses; 
Excel Packing Corp.—86, cattle; The E. Kahn’s 
Sons Co.—89, cattle, calves, sheep; Sugardale 
Provision Co.—92, cattle; Shonyos, Inc.—93, 
cattle; John Engelhorn & Sons—97, swine; 
Liberty _ Packing Co.—101, cattle, calves; 
Queen City Packing Co.—102, cattle; H. Graver 
Co.—103, cattle. 

West Coast Meat Co., Inc—117, cattle; E. J. 
Archi & Sons, Inc.—122, cattle; City Dressed 
Beef—125, cattle; Peyton Packing Co.—126, 
Cattle, calves; Luer Packing Co.—128, cattle; 
Siegelo Weller Packing Co.—153, cattle; Glaser 
Dressed Beef—1258, cattle; Camp Packing Co., 
Inc.—174, cattle; The Rath Packing Co.—18%, 
cattle, calves; Standard Packing Co.—188, 
—— Seattle Packing Co.—191, cattle; Krey 
papier Co.—192, cattle, sheep; Hynes Packing 
oa” cattle; United Fryer & Stillman—198, 
— A. Hormel & Co.—199, cattle, calves, 
sheep, swine; 199D, swine, 1991, swine; 199N, 
cattle, swine; Midovalley Beef Co., Inc.—201, 
— Central Packing Co.—208, cattle; Fred 
old & Sons Packing Co.—214, cattle; Gwalt- 
ney, Inc.—221A, swine; Gold Merit Packing Co. 
—232, cattle; Trenton Dressed Beef Co.—236, 
Calves, sheep; Raskin Packing Co.—237, cattle; 

& J Meats—240, cattle, calves. 
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calves; 
cattle, 
swine; 


inc.—72, cattle, 


Danahy Packing Co.—247, cattle; Suber Ed- 
wards & Co.—250, caitle; Luce Packing Co.— 
259, horses; Zuman _ Abattoir—273, cattle, 
calves; Elliott Packing Co.—274, cattle; Solano 
Meat Co,—285, cattle; Western Packing Co.— 
288, cattle; Arbogast and Bastian—289, cattle; 
Sioux City Dressed Pork Co.—292, swine; S. 
Schweid—295, cattle, calves, sheep; Great Falls 
Meat Co.—301, cattle, swine; Star Packing Co. 
—306, cattle; Melton Provision Co.—311, cattle, 
calves, sheep, goats. 

Ideal Packing Co., Inc.—312, cattle; Tur- 
lock Meat Co.—325, cattle, calves; Frisco Pack- 
ing Co.—327, cattle; C & M Meat Packing Corp. 
—329, cattle, calves; Royal Packing Co.—331, 
cattle; Sakolik Packing Co.—331A, cattle; Sha- 
piro Packing Co.—332, calves; Great Western 
Packing Co.—334, cattle; Des Moines Packing 
Co.—340, cattle; Peters Packing Co.—341, cat- 
tle; Anza Packing Co.—345, cattle, calves; 
Fresno Meat Packing Co.—354, cattle; Marks 
Meat Co.—362, cattle; Meyers Packing Co.— 
363, cattle. 

Westport Packing Corp.—369, cattle; Fischer 
Packing Co,—374, cattle; John Hilberg & Sons 
—375, cattle, calves, sheep; Cross Bros. Meat 
Packers—376, cattle, calves, sheep; Emge Pack- 
ing Co.—380, cattle, calves, swine; Smithfield 
Packing Co.—382, swine; Dugdale Packing Co. 
—390, cattle; Oldham’s Farm Sausage Co.—392, 
swine; Roth Packing Co.—394, cattle; Northside 
Packing Co.—395, cattle, calves, sheep; Du- 
buque Packing Co.—39%6, cattle; Logan Packing 
Co.—397, cattle; Superior Packing Co.—399, 
cattle. 

Los Banos Abattoir—400, cattle, calves; Cee 
Bee Packing Co.—404, cattle; Enolich Packing 
Co.—410, cattle; Alpine Packing Co.—412, cat- 
tle; Enolich Packing Co.—410, cattle; Alpine 
Packing Co.—412, cattle, calves, sheep; Frosty 
Morn Meats—414, cattle; Lamoni Dressed Beef 
Corp.—422, cattle; Lone Star Packing Co.—433, 
cattle, calves; Monarch Meat Packing Co.—435, 
cattle; Omaha Dressed Beef Co.—441, cattle; 
Prime Packing Co., Inc.—443, cattle; Del Curto 
Meat Co.—445, cattle; Peerless Packing Co.— 
448, cattle; Morris Rifkin & Sons—460, cattle; 
Lancaster Packing Co.—462, cattle. 

Litvak Meat Co.—465, cattle; Corn Belt Pack- 
ing Co.—470, cattle; Eckert Packing Co.—471, 
cattle; Nebraska Beef Co.—489, cattle; Goldring 
Packing Co.—490, cattle; Roberts Packing Co.— 
495, cattle; Triangle Meat Distributors—497, 
cattle; Greenlee Packing Co.—501, cattle, 
swine; Gruensfelder Packing Co.—508, cattle; 
Shen Valley Meat Packers, Inc.—511, cattle. 

Capitol Packing Co.—513, cattle; Illinois 
Packing Co.—521, cattle; Small Wood Packing 
Co.—529, cattle; Omaha Packing Co.—532, cat- 
tle; Pepper Packing Co.—536, cattle; Oscar 
Mayer & Co.—537A, cattle, calves, sheep, 
swine; 537C, swine; Midwest Packing Co.—538, 
cattle; Salter Packing Co.—551, cattle; Texas 
Meat Packers, Inc.—565, cattle, calves; F. A. 
Ferris & Co.— (est. no. omitted), cattle; Har- 
mon Packing Co.—596, cattle; Eastern Oregon 
Meat Co.—611, calves; Midtown Veal and Mut- 
ton—612, calves, sheep: Donner Packing Co.— 
614, cattle; Kummer Packing Co.—617, cattle, 
calves, sheep; Acme Meat Co., Inc.—618, cattle; 
Hill Packing Co.—623E, horses. 

City Packing Co.—625, cattle, calves; Big 
Fort Packing Co., Inc.—627, cattle, calves; E. 
A. Miller & Sons Packing—628, cattle; General 
Meat Co.—632, cattle; Auburn Packing Co., 

Inc.—636, cattle; The Wm. Schliuderberg-T. J. 
Kurdle Co.—649, cattle, calves, sheep, swine; 
Milwaukee Dressed Beef Co.—654, cattle; 
Baums Bologna, Inc.—657, cattle; South Phila- 
delphia Willowbrook, Inc.—658, cattle; St. 
Louis Dressed Beef Co.—659, cattle; Quality 
Meat Packing Co.—661, cattle. 

Loeb Packing Co.—663, cattle; Scottsbluff 
Packing Co.—667, cattle; San Joaquin Packing 
Co.—671, cattle; E. S. Read & Sons—4672, 
cattle; Union Packing Co.—673, cattle; Theede 
Packing Co.—674, cattle; Cascade Meats, Inc.— 
681, cattle; Haas-Davis Packing Co.—682, cattle, 
calves; William Fockes Sons Co.—685, swine; 
Bryan Meat Co.—693, cattle; Kramer Beef Co. 
—695, cattle; Dana Packing Co.—706, cattle; 
Central Nebraska Packing Co.—713E, horses; 
Davenport Packing Co.—716, cattle; Coast Pack- 
ing Co.—724, cattle; Jacob Schlachters Sons— 
739, cattle, calves; Ruchti Brothers—749, cat- 
tle; Seitz Packing Co.—756A, cattle; Schaake 
Packing Co.—761, cattle; Earl C. Gibbs, Inc.— 
770, cattle; Modern Meat Packing Co.—774, cat- 
tle; Atlas Packing Co.—775, cattle. 

John Pollak Packing Co.—788, cattle, calves, 
sheep, goats, swine; Baums Meat Packing—792, 
cattle; McFarland, inc.—811, cattle; Henry 
Meyers Sons, Inc.—822, cattle, calves; Hibbs 
Packing Co.—825, cattle; Bristol Packing Co.— 
828, cattle, calves; Berchems Meat Co.—830, 
cattle; Norman Peters Packing Co.—834, cattle; 
Frederick Co., Prod., inc.—838, cattle, calves, 
sheep; N. J. Garden State Provision—851, cat- 
tle; Jordan Meat Co.—858, cattle; Wells and 
Davies Packing Co.—860, cattle, calves; Sierra 
Meat Co.—862, cattie, calves; J. H. Rodman 
Graff Corp.—863, calves, sheep; Christiensen 


Meat Co.—865, cattle, calves; 
Corp.—880, cattle; 
cattle, calves. 

Tobin Packing Co., Inc.—893, swine; Meats, 
inc.—899, cattle, calves; National Meat Packers 
—917, cattle, calves; B. Constantino & Sons 
Co.—918, cattle, calves; Wisconsin Packing Co. 
—924, cattle; Peoples Packing Co.,—925, cat- 
tle; Kerber Packing Co.—929, cattle; Tarpoff 
Packing Co.—931, cattle; E. B. Manning & Son 
—934, cattle; Bolz Packing Co.—938, cattie; 
Cappelino Abattoir—939, cattle; Gentner Pack- 
ing Co., Inc.—941, cattle; Joe Doctorman & Son 
Packing—949, cattle; Virginia Packing Co.—963, 
cattle; Greeley Capitol Packing Co.—9%69, cattle; 
Perlin Packing Co.—974, cattle, calves, sheep, 
goats; National Food Stores—981, cattle; The 
Klarer Co.—995, cattle, calves; 995C, cattle, 
swine; Brown Pack nghoure—1154, cattle; A. F. 
Moyer & Sons—1311, cattle; McCabe Packing 
Plant—1312, cattle, calves; H & H Packing Co. 
—1315, cattle, and McDe Packing & Provision 
Co.—1353, calves, swine. 


Pahler Packing 
William Davies Co.—888A, 


Swift Says All 39 Plants 
Comply with Humane Law 
All of Swift & Company’s 39 meat 
packing plants nationwide are oper- 
ating with equipment, techniques 
and procedures designated as hu- 
mane by the U. S. Secretary of 
Agriculture, R. W. Record, Swift 
vice president in charge of opera- 
tions, announced this week. 
Completion this week of installa- 
tion of new equipment for electrical 
stunning of hogs at all pork process- 





REVIEWING LATEST humane installa- 
tions are Swift’s J. P. McShane, su- 
pervisory engineer; J. L. Fike, general 
superintendent, and R. W. Record, 
vice president, in general office. 


ing plants was the final step in a 
long-term research and testing pro- 
gram, Record said. All species of 
livestock now are processed by Swift 
in compliance with terms of the 
Humane Slaughter Act. 

The approved methods are not 
limited to the stunning of the live- 
stock, Record pointed out, but apply 
also to driving and penning condi- 
tions and procedures. The equip- 
ment and techniques Swift has 
adopted for electrical stunning of 
hogs were developed at Neuhoff 
Packing Co., a division of Swift, at 
Nashville, Tenn. For other species, 
a Remington stunner is used. Swift 
has used this mechanical stunner, 
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CHASE BAG COMPANY Special Low Stretch Meat Covers (8% 
stretch, 30-lb. crinkled kraft) give protection with real conomy. Ask 
us today about prices, available sizes. We also offer the complete 
Chase line of covers, liners and bags for the meat industry. They meet 
all Government specifications. 


HANTOVER AUTOMATIC INVENTORY gives you a mail-order service 
on Chase Packaging Products to solve all your inventory problems. 
Just place your basic order — and indicate about how long this supply 
will last. Then forget it! We'll call you in plenty of time, at our expense, 
to take a verbal reorder. It’s that 
simple and automatic! 






Call now for this HANTOVER personalized 
service that makes your job easier! 


Pee ian lover, ‘nc. 


“Personalized Service to 
the Meat Industrv” 










1717 McGEE STREET ° 
TELEPHONE Victor 2-8414 











KANSAS CITY 8, MISSOURI 
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powered by a blank cartridge, since 
June, 1957. 

Swift is continuing its research 
and testing of stunning methods, 
Record indicated, and will continue 
to make adjustments or changes 
where improved, economically-sound 
techniques and equipment can be 
developed. 





AMIF Circular Covers 
Use of Fats in Feeds 


The use of animal fats in livestock 
feeds has increased 30-fold since 
the early 1950s, according to a bib- 
liography published recently by the 
American Meat Institute Founda- 
tion, Chicago, on the use of animal 
fats in livestock feeds (Circular 58). 
The booklet, compiled by O. G. Ras- 
mussen and O. H. M. Wilder of 
AMIF’s animal feeds division, offers 
a summary of information published 
on the subject between January, 
1952, and November, 1959. 

More than 549,000,000 Ibs. of feed- 
grade fats were used in feeds in 
1958, the most recent year for which 
total figures are available, accord- 
ing to the booklet. The figure is 
estimated to have climbed to about 
553,000,000 Ibs. in 1959. Animal fats 
used in feeds in 1959 had a total 
value of about $28,000,000. 

After a brief introduction and 4a 
section on the general use of fats in 
feeds, the booklet lists studies @ 
the use of fats as rations under the 
following headings: swine, beef cat- 
tle, dairy cattle, lambs, chickens, 
turkeys and dogs. 

Specific bibliographies listed in- 
clude: “Methods of Adding Fat to 
Pelleted Feeds,” “Stabilization Dur- 
ing Rendering,” “Beef Tallow as 4 
Source of Energy in Broiler Ra- 
tions,” “Value of Inedible Anima 
Fats in Pig Rations,” “Observations 
on the Use of Waste Beef Fat in 
Swine Rations” and “Waste Beef Fat 
in Steer Fattening Ration and it 
Effect Upon the Carcass.” 


Dehydrated Foods Meeting 
Freeze drying and other dehy- 
dration methods of food preserve 
tion will be discussed at a military- 
industry conference on Septembe 
20 and 21 at the Stock Yard Im, 
Chicago, sponsored by the Researtl 
and Development Associates, Fool 
and Container Institute, Inc., h 
quartered in Chicago. 


Farm Marketing Bill Killed 
Wisconsin’s Senate has _ turnet 
down a farm marketing bill aé 
vocated by Gov. Gaylord Nelsdl 
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full flavor 
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for pleasing appearance and color 
MAYER’S Compoundod | 


FRANKFURTER SEASONINGS 


Batch size samples sent on request 


for uniformity of flavor 


for scientifically controlled quality 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





See Page J/Ma | 
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INK-ELECTRIC BRANDERS 
for MARKING NATURAL CASING SAUSAGE 


1960 


\ ANG 


See page K/Ev 
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For Stamping Ring Bologna, Liver Sau- 
sage, etc. Inked marking dries instantly 
and is seared into casing. Specify 110 


or 220 volts. 14" wide engraved roller wheel sears the 
Length: I! inches. Size of band 2 x 3 skin and leaves a dry, legible impression 
t inches. 


Applies vertical lettering. Furnished with 
6” handle. Available for 110 or 220 volts. 


Use EVERHOT inks for best results. 















VERHOT ~~ —~ 


575. 19th AVE. _‘ Fillmore 3-2270 MAYWOOD, ILL. @ 
©0820 00000O9O00O8OSTHTO8OCO® 


BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER- MIXER 


COOCOTCETOLOTEOCOSOHHEOS CO 
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CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A 


WERNER CUTTER-MIXER (CUTTENA) 


This streamlined, easy-to-clean meat cutter with built-in mixer will 


improve your 
product and lessen your work. Cuts, 


chops, mixes and homogenizes, all in one 
operation. No separation of fat; no hand-turning of meat. Push-button controls placed 
for operator's safety and convenience. Individual motor drives; turret-mounted bowl— 
years of trouble-free operation. Two speeds on cutter; two on bowl. Bowl operates 
independently of cutter and mixer. Dial revolution counter; removable thermometer. 
Unloads cleanly, without a trough. Air-lifted cover; stainless mixer and cutter blades. 
A new performance champion in its field; booklet and specifications on request. 


DISTRIBUTORSHIP AVAILABLE 


WERNER MANUFACTURING Co. 
209 North St FUlton 7-3226 Yale Michigan 
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Live Animal’s Fat, Lean 
Now Measured in Minutes 


A recently developed ultrasonic 
technique that enables scientists to 
determine how good a steak is on a 
live animal has been improved so 
that the procedure can be completed 
in minutes instead of hours or days, 

Developed by Prof. J. R. Stouffer 
of the New York State College of 
Agriculture at Cornell University, 
Ithaca, N.Y., the process involves 
sending sound waves into a live an- 
imal and analyzing the echoes. The 
technique enables scientists to meas- 
ure the thickness of fat at the last 
rib and the size of the eye muscle, 

A new refinement cuts down the 
time required to process results, 
Formerly, a record of the sound 
waves was made on 35 mm. film 
which had to be developed, inter- 
preted and plotted to scale. Stouffer 
now has introduced an electroni¢ 
scanner which passes over the an- 
imal’s last rib, enabling scientists to 
reproduce the size and shape of the 
fat and lean meat directly from the 
photograph. 

Stouffer was to demonstrate the 
technique on June 23 at the Amer- 
ican Shorthorn Progress Conference 
in Pullman, Wash. 


Seminar in Poland Will 
Discuss Smoke Properties 

The specific phenomena of smoke 
as it affects flavor and color devel 
opment of meat and meat products 
will be discussed at the second in- 
ternational seminar of the Danzig 
Polytechnic Institute of Meat Tech- 
nology, Danzig, in November. 

The preliminary program of top- 
ics for the seminar includes: 1) gen- 
eration and modifications of proc- 
essing smoke, 2) penetration o 
smoke components and their inter- 
action with the constituents of the 
smoked product, 3) biological and 
sensory quality of smoked products 
resulting from different smoking 
conditions and 4) industrial applica- 
tion of advances in smoking. 

Smoking equipment and contrd 
instruments will be on display and 
publications dealing with the proces 
will be available. Nearly 80 special- 
ists from 12 research institutions 
of nine countries are expected #0 
attend the seminar. 


Canadian Pork for Chile 


Howard Green, Canadian ministet 
of external affairs, has announced 
the gift of 1,000,000 lbs. of canned 
pork to earthquake-torn Chile. The 
gift, valued at $600,000, will be taken 
from government-held stocks and 
given to a religious organization. 
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BOXES & CRATES 


WIREBOUND BOX 
MANUFACTURERS ASSOCIATION 
222 W. Adams St., Dept. NP-60, Chicago6 
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| Wirebound Box Manufacturers Association 
222 W. Adams St., Dept. NP-60, Chicago 6, Ill. 


Please send me your brochure, “A Guide to the Selection and = 


Use of Wirebound Boxes and Crates in Meat Packing.” 


Name. 
Title. 


Company Name 
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The berFeer 
Container. 
doesnT Just 


Happen | 


HINKERS may debate “which came 

first,” but no one denies that Mother 
Nature gave us the perfect package when 
she created the egg . . . a container that does 
what it’s supposed to do... best! 








New products, packages and profits! 

In the food field, Canco develops the con- 

tainers that do what they’re supposed to do 
. best! Not by hit, miss or guess, but by 

completely understanding a manufacturer’s 





product and his packaging problems. A 
timely example is Canco’s new, popular 
“String-Pull’” Biscuit container that pro- 
vides easier opening and greater product 
protection. Another example could be a new 
package for your meat products. In labora- 
tories, test kitchens and factories, Canco 
specialists are right now solving packaging 
problems like yours . . . solutions which will 
add to the long line of container ‘‘firsts”’ 
and “bests” from Canco. 


For greater sales and profits put Canco’s | 
research, manufacturing facilities and ag- 
gressive marketing team to work for your 
products. 


GREAT CONTAINER IDEAS COME FROM 


CANCO DIVISION 


AMERICAN CAN COMPANY 

















DEPEND ON 





@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 


Lae 
Attracting and holding your customer’s de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering .. . superior construction ... and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


5127 N. Damen Ave. « boa pm — ¢ Chicago 25, Ill. 


West Coast Representat 
Meit Packers Equipment — 1226 49th yo * Oakland 1, California 
Canadian nue itive 
MeLean Machinery Co., Ltd., Winnipes, Canada 





ENGINEERING CO. 
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00,0 TASTE Ne 


This Month, we introduce DOTTLEY’s WHOLE 
HOG SAUSAGE SEASONINGS. DESIGNED TO o® 
MEET ALL REQUIREMENTS—HOT, REG- 
ULAR, AND MILD. BLENDED FROM WHITE 
PEPPER, DALMATION SAGE, and other 
APPETIZING SPICES TO FIT THE TASTE 
OF ROYALTY—OUR CHILDREN, OF 
COURSE. THIS CAN BE BLENDED WITH OR 
WITHOUT MONOSODIOUM OF GLU- 
TAMATE, WITH OR WITHOUT ANTI- 
OXDIDANT. MANUFACTURERS OF OTHER 
PRODUCTS, DOT-LAC NO. 1, 2 and 3 
PURE SODIUM OF CASEINATE, 
LATCO-ALBUMIN, SPRAY MILK, SOLIDS. 
BLENDERS OF NATURAL 
AND SOLUBLE SPICES 


DOTTLEY’S 
MERCHANDISE MART 


104 Pine Street, McGehee, Arkansas 


Telephones 8:30 A.M. to 4 P.M. 
CAnal 2-4057 or 2-4097 Days 
CAnal 2-4115 Niahts 
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ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 

















No. 2,928,822, PROTEINACEOUS 
FOOD ADJUNCT AND METHOD 
OF PREPARING SAME, patented 
March 15, 1960 by Vernon L. John- 
sen, La Grange, and Raymond S. 
Burnett, Chicago, assignors to Wil- 
son & Co., Inc., a corporation of 
Delaware. 

A proteinaceous food adjunct hav- 
ing foaming properties is patented 
and consists essentially of a fraction 
of water-soluble proteinaceous ma- 
terial obtained from _ non-gelling 
type hydrolyzed protein through 
treatment of collagen-containing ma- 
terial with heat and water which is 
insoluble in a concentrated methyl 
alcohol solution. 


No. 2,934,440, PROCESS FOR 
THE PRESERVATION OF WHALE 
MEAT, patented April 26, 1960 by 
Roland Gordon Booth, St. Albans, 
England. 

A process for the preservation 
of whale meat is disclosed and com- 
prises cutting up the whale meat 
into small pieces, and thoroughly 
mixing the cut-up meat, while at a 
temperature not exceeding about 
15° C., but above that at which the 
meat freezes, with formic acid and 
thereby reducing its pH value to 
about 4.6 to 4.75. 


No. 2,934,438, PRESERVATION 
PROCESS WITH ALKYL GUANI- 
DINES, patented April 26, 1960 by 
Harold David Michener and James 
C. Lewis, Berkeley, Cal., assignors 
to the United States of America 
as represented by the Secretary of 
Agriculture. 

A process for preserving a food- 
stuff normally subject to microbial 
spoilage is disclosed and comprises 
Incorporating an alkyl guanidine 
therewith in proportion about from 
50 to 1,000 p.p.m., and subjecting the 
resulting substance to heat at a tem- 
perature and a time sufficient to pro- 
duce an essentially sterile substance, 
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the combination of temperature and 
time of heating being less than 
would be required to attain sterility 
in the absence of the alkyl guanidine. 


No. 2,922,186, METHOD OF 
STUFFING SAUSAGE CASINGS, 
patented January 26, 1960 by Lau- 
rence Sartore, Pittsburgh, assignor 
to Keystone Casing Supply Com- 
pany, Carnegie, Pa., a partnership. 

A method of stuffing sausage is 
disclosed, which consists in sur- 
rounding a sausage casing, closed at 
one end with a reticulated tubular 
net comprising longitudinal and 
lateral strands of fiber or other 
suitable material for providing a 
positive radially lateral support for 
the casing during stuffing, one pre- 
closed end and suspending means 
attached to the pre-closed end, de- 
livering the filling initially at the 
closed end and continuing to deliver 
the filling toward the closed end of 
the casing until the casing is proxi- 
mately filled throughout its length, 
and fastening the open ends of the 
casing and net. 


NO. 2,932,042, MEAT CLEANING 
MACHINE, 
patented on 
April 12, 1960, 
by Kenneth H. 
Scott, Oklahoma 
City, Oklahoma. 

This is a mo- 
| tor - driven 
y rotatable =brush- 
equipped 
machine having a cover plate pro- 
vided with grilled openings through 
which the bristles of the brush par- 
tially extend. 


No. 2,934,435, PROCESS FOR 
PREPARING A FLAVORING 
SUBSTANCE, patented April 26, 
1960 by Charles Gerard May, St. 
Neots, England, assignor to Lever 
Brothers Company, New York, 
N. Y., a corporation of Maine. 

A process for the preparation of a 
meat flavor is disclosed and com- 
prises heating, in the presence of 
water at an elevated temperature, 
an amino reagent comprising an 
amino acid selected from cysteine 
and cystine with a furan compound 
selected from the group consisting 
of furan and furan substituted in 
the 2-position by a radical of the 
group, consisting of alkyl, substi- 
tuted alkyl, aldehyde, alcohol and 
carboxyl groups, the heating being 
continued until a meat-like flavor 
develops. There are twenty claims. 


No. 2,922,185, APPARATUS FOR 
STUNNING ANIMALS FOR 
SLAUGHTERING, patented Janu- 
ary 26, 1960 by William H. Aitken, 
Milford, Lyle B. Connor, Westport, 














and Philip R. Haskell and Perry B. 
Patteson, Fairfield, Conn., assignors 
to Remington Arms Company, Inc., 
Bridgeport, Conn., a corporation of 
Delaware. 

This apparatus is of the portable, 
hand-held type where stunning oc- 
curs by an instantaneous impact of 
a non-penetrating striking element 
against the animal’s skull. Included 
is a cartridge-operated piston. 


No. 2,933,399, TREATMENT OF 
PROCESSED ANIMAL TISSUE, 
patented April 19, 1960 by John T. R. 
Nickerson, Somerville, Mass., and 
Lawrence D. Starr, Kansas City, 
Mo.; said Nickerson assignor to 
Dirigo Sales Corporation, Boston, 
a corporation of Massachusetts. 

In the treatment of processed ani- 
mal tissue, there is provided the 
step of inhibiting oxidative rancidi- 
ty and the growth of decomposing 
and putrefaction-producing bacteria, 
which comprises incorporating in the 
tissue from approximately 0.03% to 
approximately 0.3%, based on the 
weight of the tissue, of a sorbic acid 
compound and up to 0.2% of an anti- 
oxidant selected from the group 
consisting of the fat-soluble and 
water soluble types and mixtures. 


No. 2,932,573, METHOD FOR 
TREATING MEAT, patented April 
12, 1960 by Walter C. Reiman, Cin- 
cinnati, Ohio, assignor of one-half 
to Westinghouse Electric Corpora- 
tion, East Pittsburgh, Pa., a corpora- 
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tion of Pennsylvania, and one-half 
to The Kroger Co., Cincinnati, Ohio, 
a corporation of Ohio. 

More specifically, this is a meth- 
od of tenderizing prechilled meat 
and employing ultraviolet radiation, 
with control of the heat and the 
dewpoint. There are ten claims. 


No. 2,934,117, MACHINE FOR 
PERFORMING INTERSECTING 
CUTS IN A PRODUCT TO SEC- 
TIONALIZE THE SAME, patented 
April 26, 1960 by Joe R. Urschel 
and Gerald W. Urschel, both located 
in Valparaiso, Ind. 

The knives of this machine are 
arranged in series for linear strip 
cutting. There are thirteen claims. 
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35A PORK-( 


ADAPTABLE to a wide 


range of operations 


The Townsend Model 35A Pork-Cut 
Skinner is an all-around machine which 
lowers skinning costs, increases yield 
on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
perform several operations in only one 
time through the machine. 
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3 ATTACHMENTS: 
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1 Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 
excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


9 Townsend Model 30A Automatic 
Feeder and Slasher 


Slashes jowls at the same time they are 

being skinned. Feeds cut automatically. Works 
equally well on fatbacks and plates which are 
to be processed into sausage or rendered. 


3 Townsend Model 38A Liver Loaf 
Fat Attachment 


While the fatback is being skinned, this 
attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 
Feeder and Slasher. 


of mm et 47 4A A 45 = OD 








Write for further information 


TOW N 5 \ | ENGINEERING COMPANY 
2421 Hubbell Avenue, Des Moines, owt 
36 
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Stuffer Used to Put Net on Dry Sausage 


HE USE of Keynet, a tubular 

non-stretchable net, to elimi- 
nate hand roping of dry sausage has 
been further simplified and ex- 
pedited through the use of a new 
gravity stuffer originated by Key- 
stone Casing Supply Co. of Carnegie, 
Pa., manufacturer of the net. 

The method has been tested at 
The Cudahy Packing Company, 
Omaha; Armour and Company, St. 
Paul; The Rath Packing Company, 
Waterloo, Ia., and Geo. A. Hormel & 
Co., Austin, Minn. It currently is in 
use at Carando’s, Inc., Springfield, 
Mass., and at Bison Products Co., 
Inc., Buffalo, N. Y., both of which 
specialize in manufacturing Italian- 
style sausage products. 

In the original method (see THE 
NATIONAL Provisioner, April 12, 1958, 
page 67), the net was placed over the 
casing and stuffing horn prior to the 
actual stuffing operation. Now it is 
placed over the sausage by means of 
the new stuffer. The stuffer consists 
of two parts—a movable hopper and 
a stationary receiver mounted on 
collinear shafts—and is operated by 
air power. 

The hopper, which is loaded from 
a horizontal position at table height, 
is made to rotate 90 degs. about an 
axis to a vertical position in line 
with the receiver. Upon reaching the 
vertical position, the salami is dis- 
charged automatically from the hop- 
per to the receiver by an automatic 
gate which is located at the bottom of 
the hopper. 

The receiver consists of a conical 
tube of four overlapping sections 
which are expandable to the diam- 
eter of the widest ends. The purpose 





PETER CARANDO (left) of Carando’s, 
Inc., Springfield, Mass., and Erminio 
Surbone, Keystone Casing Supply Co., 
discuss merits of the gravity stuffer. 
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of this is to facilitate placing the net 
over the receiver and, at the same 
time, to permit entry of the salami 
into the netting with a minimum of 
friction. After discharging the salami 
into the net, the receiver retracts to 
its original position by means of an 
elastic or spring band located around 
the receiver’s circumference at the 
midsection. 

Power to operate the hopper is 
furnished by an air cylinder operat- 
ing at a line pressure of approxi- 
mately 80 psi., which is standard in 
many packinghouses. At 80 psi. the 
cylinder is capable of completing 10 
full cycles per minute; each cycle 
consists of moving the hopper from 
the horizontal to the vertical position 
and back again. 

The cylinder is actuated by a pedal 
valve controlled by the person work- 
ing the receiver. When engaged, the 
hopper is brought to a vertical posi- 
tion and lowers automatically for 
reloading when the foot is removed 
from the pedal. Speed of operation 
can be decreased or increased, de- 
pending on the amount of air pres- 
sure used. 

The machine, which is being pat- 
ented, is the invention of Lorenzo 
Sartore, president of Keystone and 
the inventor of Keynet. He points 
out the following advantages of the 
stuffing machine: 

1. All salamis are made consist- 
ently uniform, regardless of size, bv 
the action of dropping the salami 
into the non-stretchable net. 

2. Each casing can be stuffed to 
its full capacity since the net does 
not restrict it. In the previous meth- 
od, the casing could not be fully 
stuffed beyond the size of the net. 

3. Faster and improved drying re- 
sults since the salami is not “hung 
up” along the sidewalls during the 
drying process by salami adhering 
to the net at those points where it 
bulges through it. 

4. The gravity action of the stuffer 


1. Salami is loaded into hopper of 
stuffing machine. 2. Foot valve actu- 
ates hopper, bringing it to vertical 
position ready to discharge its con- 
tents. 3. After the net is placed over 
conical receiver, hopper discharges 
salami automatically into awaiting net. 
Then hopper returns to original posi- 
tion for reloading. 4. Salamis are 
tied securely into non-stretchable net. 
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Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasonings, sodium caseinate 
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NIAGARA “no frost” 





GET THE BEST QUALITY IN FROZEN FOOD 


@ Operating men, who know both costs and profits, will tell you 
that Niagara “No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods... not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And “‘No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 


Dept. NP-6, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 














packs the meat solidly and cuts 
down dangerous air pockets which 
can result from improper stuffing. 

5. The method is fast. Based on an 
ordinary eight-hour working day, 
one machine can handle approxi- 
mately 30,000 lbs. of salami, which 
is considerably more than two work- 
ers at a meat stuffer can produce 
in one day. 

6. The stuffer is portable and can 
be cleaned easily. 

7. It can be mounted or dismount- 
ed easily on any stuffing table. 

8. The stuffer is adaptable for use 
with other types of nets, as well as 
other kinds of meat products. 


Vinyl Plastic Covers 

Cut Sausage Shrinkage 
Tests conducted during the past 

two years with heavy vinyl plastic, 

custom-built, cage and truck storage 

covers for fresh sausage items have 





indicated that, in many cases, the 
normally-accepted amount of shrink 
has been cut by one-half, according 
to Plastixfilms, Minneapolis, _ the 
manufacturer of the covers. 

Called “Clear View Shrink Saver,” 
the covers are made to customers 
specifications to insure a perfect fit 
and to combat all physical obstacles. 
Ease of peeling skinless products has 
been found to be one of its major 
attributes, according to Walter P. 
Williams, president of the firm. He 
says the film, which can be kept 
clean easily, is effective in eliminat- 
ing drafts and contamination. 

The Sioux Falls, S.D., packing 
plant of John Morrell & Co. and oth- | 
er packers have used these covers 





for some time in processing sausage. 
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Now-get a 


Selling edge with 
DuPont's cellophanes 
for vacuum and gas 


packaging 


for luncheon meats 


Only Du Pont offers you 5 different types of cello- 
phane for coated and laminated structures for vac- 
uum and gas packaging of meat and cheese. 

This means you get and pay only for the amount of 
protection and durability your product needs. You 
eliminate costly, wasteful ‘overpackaging”’. 

You get a selling edge with faster turnover. Be- 
Cause your product reaches the store at the peak of 
appeal. And combination structures made with 
Du Pont’s 5 different types of cellophane show off 
and protect that appeal over its entire shelf life. 


QUPOND 


REG.U.S. PaT. OFF. 


BETTER THINGS FOR BETTER LIVING 
« » «THROUGH CHEMISTRY 
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and cheese 


Result: More products enjoy the advantages of 
vacuum and gas packaging . . . sales go up! 


The man to see: Your Du Pont Authorized Converter*. 
He has the know-how and the facilities to produce 
the package that’s specifically suited to your needs. 
He’ll help you choose the exact type of Du Pont 
cellophane that will give you the most protective... 
most profitable package. 

*For the names and addresses of Authorized Converters write 


to: E.I. du Pont de Nemours & Co. (Inc.), Film Depart- 
ment, Wilmington 98, Delaware. 





UPONT | 
cellophane 
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Flashes on 
suppliers 


THE KARTRIDG PAK CO.:: 
The sales and service functions of 
this meat packing equipment man- 
ufacturer have been moved from 
Davenport, Ia., to Mount Prospect, 
Ill. The move makes the new office 
headquarters for both meat and 
aerosol packaging equipment. 


UHRDEN, INC.: Appointment of 
Perin Co., Inc., of San Francisco as 
exclusive distributor of Tubar ma- 
terials handling equipment for the 
northern half of California and the 
Ren-Carson City area of Nevada 
has been announced by this Denni- 
son, O., firm. 


NATIONAL STARCH AND 
CHEMICAL CORP.: Wu.1am_ J. 
ZONNER has been appointed district 
sales manager of starch sales for 
the Midwest division of this New 
York firm. The announcement was 
made by Frank L. Murpny, division 
manager. Zonner is a former major 
league baseball pitcher. 


CONTAINER CORPORATION 
OF AMERICA: Leo H. ScnHoen- 
HOFEN, senior vice president, has an- 
nounced new assignments for three 





of the company’s vice presidents and 
their recent transfer to the main 
office in Chicago. THomas F. Cass 
moved from San Francisco, Harry 
E. Mites from Louisville, Ky., and 
FREDERICK S. CrySLER from the Phila- 
delphia area. 


DIAMOND NATIONAL CORP.: 
Eric G. Erickson has been named 
vice president and director of man- 
ufacturing of the Molded-Packaging 
division of this package manufac- 
turer, RicHarp J. WALTERS, corpo- 
rate vice president, has announced. 
JoHN J. PENN was promoted to as- 
sistant director of manufacturing. 


RECOLD CORP.: Appointment of 
the Bert Farnes Co., of Portland, 
Ore., as representative for this man- 
ufacturer of refrigeration equip- 
ment was recently announced. The 
new representative is a pioneer with 
about 40 years of experience in the 
heating and cooling industry. 


ARMOUR INDUSTRIAL CHEM- 
ICAL CO.: Two new anhydrous 
ammonia distributorships have been 
announced by this Chicago firm. 
McKesson & Robbins, Inc., was 
made exclusive distributor for cyl- 
inder ammonia in western Penn- 
sylvania and the northern section of 
West Virginia. Thompson-Hayward 
Chemical Co. of Shreveport, La., 





was given the exclusive distrib- 
utorship in that vicinity to handle 
sales in cylinder and tank truck 
quantities. 


NEPTUNE METER CO.: Ap- 
pointment of Frep Kutcu to sales 
manager for petroleum and indus- 
trial products of the meter division 
has been announced by CHaRLEs W. 
KRraAusE, general sales manager of the 
meter division. 


FRICK CO.: The election of Mar- 
THEW M. GouGER as executive vice 
president and member of the board 
of directors has been announced by 
J. M. Seasrook, chairman of the 
board. Among other commodities, 
this firm manufactures refrigeration 
equipment. 


AMERICAN MAIZE PRODUCTS 
CO.: Dr. James W. EvAaNs, vice 
president of research, has been elect- 
ed a member of the board of di- 
rectors, according to president THE- 
ODORE SANDER, JR. He has a wide ex- 
perience in research and develop- 
ment in the field. 


KRAMER TRENTON CO.: Peter 
A. Rose has been appointed to the 
engineering and sales staff, accord- 
ing to S. CHartes SEGAL, general 
sales manager. Rose is the South- 
east area representative. 











Model 50-CW. Wt. only 14 Ibs 
28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. 

in Fiberboard case . . .$27.50 








IN| ‘Wesne 
DYLITE® 


Foam Plastic 
Insulated Shipper 


© Keeps Meats Solidly Frozen 
36 - 48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 


Royalite Model 50-RW 
with tough Royalite 
outside case 
Model 50-RR Illustrated 
Royalite inside 

and outside 


Write for Performance Test Report on Frozen Meat Transportation. 
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ats $118.00 














VEAL - 








PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 





- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 





* CANNED HAMS and PICNICS 


—— 


let us work with you... 

POLYFOAM PACKERS CORP. aha 

6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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ACCLAIMED THE 
PERFECT COMBINATION 
ve ee _ . OF CEREALS FOR 
LIVESTOCK : | PROPER AND a 
BINDER : CONSISTENT RESULTS! 


INCLUDES | 
ALL THE 


VAPOR- M. I. B. APPROVED INGREDIENTS 


TREATED - BS yk IT WORKS 


_ CEREALS IT SAVES MONEY 
NECESSARY 


ett S over 
MAXIMUM AGE AND LOAF IMPR 


BINDING KADISO N 
POWER. 


LABORATORIES 
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Here’s what KADISON LIVESTOCK BINDER will accomplish 


@ Maximum moisture retention 

@ Increased yields CURE WITH 

@ Improved palatability PACKERS POWDER” 
4 M.1.B. APPROVED 


% 
, ° EDIENTS 
CULES OND 1 i Ea 
LABORATORIES, Inc. for the Food Fndusty 


1850 W. 43rd ST. © CHICAGO 9, ILLINOIS 
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ALL MEAT ... output, exports, imports, stocks 








Meat Production Settles, But Above Last Year 


Production of meat under federal inspection for the week ended June 
18 settled to a more normal pattern following the more or less erratic 
situation after a holiday interruption in operations. Volume of produc- 
tion for the period at 412,000,000 lbs. was down by about 11,000,000 Ibs. 
from the previous week, but about 10 per cent larger than the 375,- 
000,000 lbs. produced in the same week last year. Slaughter of bovine 
stock held up, while that of hogs and sheep was adjusted downward. 
Cattle kill numbered about 55,000 head, or 17 per cent larger than a 
year ago, while that of hogs held a relatively narrow margin of about 
37,000 over the 1959 count. Estimated slaughter and meat production 
by classes appear below as follows: 





BEEF PORK 
Week Ended Number Producti (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M’‘s Mil. Ibs. 
ee. RO ee POLE 385 229.1 1,135 159.9 
De Sn “634 ca beenoncn 4 385 229.1 1,200 168.4 
Se 2. a SI honda sede ticked 330 196.1 1,098 157.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
ee 94 12.3 250 11.2 412 
Se (Re sO rondees bode 92 12.1 285 13.1 423 
Gaee Tame Bee ca cak cvacese ce 82 10.6 251 11.2 375 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 


HOGS 
Live Dressed Live Dressed 
CN I MOP hee oe eesbies od 1,035 595 245 141 
ee Se 1,035 595 244 140 
Se: | Wb UE Sods <scctveasecs 1,037 594 250 143 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
OD l= 230 131 93 45 a 33.0 
ee be Ae oe 230 131 95 46 — 38.3 
SE Os RE nce hes a kccbts 227 129 94 45 14.7 40.3 




















AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
196,300,000 Ibs. on June 11. This vol- 
ume was 18 per cent above the 166,- 
700,000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 35,800,000 lbs. for a 38 
per cent drop from 57,700,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks and a year earlier. 


June 11 stocks as 
percentage of 
inventories on 

May 28 June 13 
1959 


1960 
HAMS: 
Cuted,” BPD...) os. ans ses 107 $ 86 
Frozen for cure, S.P.-D.C. . 103 142 
eo rere re eee 104 125 
PICNICS: 
Cured, 6.P.D.C. .......... 100 93 
Frozen for cure, S.P.-D.C. . 90 270 
NE PUOUNNOD fas <0» omy Wate oid 91 200 
BELLIES: 
SIG AMUN 8554 6 cavb-wicaes 96 74 
Frozen for cure, D.S. ..... 113 65 
ON Bir I 6 ies 5s 6s 107 104 
Frozen for cure, S.P.-D.C. . 95 ' 128 
OTHER CURED MEATS: 
Cured and in cure ........ 101 101 
Frozen for cure ........... 96 76 
MONE MORRO (66.055 o.c.c ss ovieas 98 85 
FAT BACKS: : 
ORIG nS ciao pine nev bor 103 103 


FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 86 121 


TOTAL PORK MEATS .... .. 95 118 
BASD @ BBP. o scii scence 77 62 
| aS fay. : i ree 98 95 
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U. S. Imports Of Livestock 
Products A Record In 1959 


Imports of livestock, meat and 
meat products, excluding wool, into 
the United States last year reached 
a record value of $557,000,000, 
the Foreign Agricultural Service 
has revealed. This value exceeded 
the previous record of $515,300,000 
established in 1958 by 8 per cent. 
Exports amounting to $339,000,000 
were 18 per cent above the same 
1958 valuation. 

Meat imports valued at $379,- 
800,000 comprised the largest group 
of livestock products imported into 
the U.S. last year. Of last year’s 
meat imports, $225,000,000 worth 
consisted of beef and veal, up from 
$152,800,000 in 1958. 

A valuation of $76,400,000 was 
placed on U.S. imports of hides and 
skins last year for a sharp increase 
over the previous year’s valuation 
of $45,200,000 on such imports. Our 
imports of sheepskins were given 
the highest valuation of products in 
that category. 

U.S. imports of live animals de- 
clined sharply to a valuation of $89,- 
600,000 from $138,400,000 in 1958. Of 
the 1959 livestock import valuation, 


$88,800,000 worth consisted of cattle, 

Almost 70 per cent of the value of 
U.S. livestock products exports last 
year consisted of inedible tallow 
and greases, lard and hides and 
skins. Of these, hide exports were 
valued at $60,200,000 to top the list, 
compared with $53,300,000 in 1958. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada, in May 1960-59, as report- 
ed by the Canadian Department of 
Agriculture: 

May 1960 May 1959 


CN ised va enna es ehcee ces 146,974 133,462 
ce RRS ie SAP ear pa 78.573 78,483 
PR Sa ididGas warden we thevnd 495,418 615,019 
SE swat censueds pte pane dh 17,127 18,364 


Average dressed weights of live- 
stock were as follows: 
May 1960 May 1959 


NEE ecb dbs yeas 50005 08 475.9 lbs 529.0 Ibs, 
ee, raids che seccyee 111.8 Ibs. 102.9 lbs, 
TOG © cvccacenespesecsves 159.5 Ibs. 161.6 Ibs. 
ee SERRE or CeO 43.3 Ibs. 46.6 Ibs. 


EAST COAST MEAT IMPORTS 
Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


WEEK ENDED JUNE 10, 1960 

From Australia—1,367,789 boneless beef and 
448,948 boneless mutton. Argentina—81,795 
canned beef. Canada—30,703 carcass beef and 
veal and 38,101 miscellaneous meats. Denmark 
—157,164 canned pork. Holland—234,445 canned 
pork. New Zealand—3,921,447 boneless beef, 
661, 101 boneless mutton, 387,782 carcass lamb, 
45,316 boneless veal and 120,497 boneless lamb 
cuts. Uruguay—18,000 canned beef. 


Meat Prices Lower Last Week 

Meat prices averaged somewhat 
lower in the week ended June 14, 
according to a Bureau of Labor 
Statistics wholesale price index. The 
average wholesale price index for 
the period at 97.1 was down one 
percentage point from a week earli- 
er. The average primary market 
price index held steady at 119.6. 
The same indexes for the corres- 
ponding week a year ago were 103.1 
and 119.4 per cent, respectively. 
Current indexes were calculated on 
the basis of the 1947-49 average of 
100 per cent. 


U.S.-U.K. Variety Trade Up 

Traffic in beef and veal and 
lamb variety meats from the United 
States to the United Kingdom has 
been brisk following the liberaliza- 
tion of this trade last November, the 
Foreign Agricultural Service has 
reported. U.S. exports of the prod- 
ucts to Britain in the first three 
months of this year rose to 5,800,000 
lbs. from 1,848,000 Ibs. in the same 
period of 1959. The U.S. share of this 
market was 13 per cent. 
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PROCESSED MEATS . . . SUPPLIES 





May Volume Of Meat Food Processing Above Last Year; 
Sausage Output Up, Rise In Bacon And Lard Levels Off 


EAT and meat food products 

rolled off inspected proces- 
sors’ conveyors and work tables at 
a comparatively high rate in May. 
Total volume of all products han- 
dled amounted to 1,439,375,000 Ibs. 
in the four weeks for a moderate in- 


1,394,161,000 lbs. in the period. 
Production of sausage at 149,893,- 
000 lbs. was over 9,000,000 Ibs. larger 
than for the same four-week period 
last year. Volume of meat loaves, 
head cheese, chili, etc. totaled 17,- 
520,000 lbs. for a small increase over 











crease over last year’s production of May 1959 production. Processors 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—MAY 1 THROUGH 28, 1960 COMPARED WITH 
CORRESPONDING PERIOD, MAY 3 THROUGH 30, 1959 
Placed in cure— May 1-28 May 3-30 21 Weeks 21 Weeks 
1960 1959 1960 1959 
Eerie sri ire ete tre oe 12,809,000 12,547,000 65,271,000 60,762,000 
DE audvebngehwShentbenebceetee 263,805,000 275,673,000 1,394,173,000 1,410,062,000 
D5 ardsn Wilpealnee seo Rhus 6.6054 Siew 311,000 66,000 1,147,000 268,000 
Smoked and/or dried— 
BE 8 ksh Se cite Res Wee ene ab ed dene eke 3,903,000 4,586,000 20,007,000 20,800,000 
PEED Ladiisitins oa oaeie a CnUR Dak 6a tae mae 198,969,000 209,997,000 1,018,224,000 1,017,270,000 
Cooked Meat— 
Seer rrr re rer rye ry 7,309,000 6,665,000 36,613,000 36,169,000 
WEE ev edace Vas sals bon tdewhescds’ Rah 21,487,000 24,326,000 108,093,000 116,816,000 
ME gir est OS Poe 60 dca tnd wen ean 155,000 140,000 1,118,000 898,000 
Sausage— 
i ke re ees Serer rs 18,410,000 17,158,000 111,528,000 110,039,000 
To be dried or semi-dried ........ 10,018,000 9,620,000 51,064,000 50,774,000 
as “I 8 inccccccuecse nates 63,909,000 60,391,000 271,963,000 259,105.000 
Other, smoked, or cooked ... 57,556,000 52,882,000 267,134,000 249,255,000 
roe 149,893,000 140,051,000 701,689,000 669,173,000 
Loaf, head cheese, chili, jellied prod. 17,520,000 16,920,000 80,805,000 79,951,000 
Steaks, CHOPS, FOASIS 2... ci cucscccccans 991,000 42,176,000 248,212,000 218,161,000 
PE SNE cc cetveerstheeecncaaen 89,000 39,000 1,068,000 1,259,000 
ea sale ie eecevacsv enedee 81,802,000 80,374,000 420,042,000 408,547,000 
DL SE nc ban 0 0b 00-6 50d eee eneee 25,788,000 22,961,000 117,051,000 105,378,000 
PE adccncevvcucsustneecensets 15,902,000 14,784,000 81,491,000 74,607,000 
Miscellaneous meat product .......... 15,229,000 13,103,000 82,099,000 75,316,000 
Des PONE icc ccs ead sbien vvietes 164,688,000 162,092,000 894,652,000 899,098,000 
Ge EE cance eh nwa ns che oes peree 125,400,000 115,450,000 664,388,000 645,457,000 
CO I eco 6 0 do 0 5548 008 5,397,000 5,254,000 29,799,000 37,619,000 
Edible tallow 2... ccc ccccsscsccccces 29,581,000 26,309,000 144,120,000 142,989,000 
Compound containing animal fat .... 61,218,000 51,328,000 324,950,000 299,308,000 
Oleomargarine containing animal fat Pa 8,308,000 7,737,000 61,595,000 44,842,000 
Canned product (for civilian use 
and Dept. of Defense) ............ 180,224,000 161,578,000 1,042,225,000 972,029,000 
TO ikobig ct eadee evekssccnaceds 1,439,375,000 1,394,161,000 7,540,249,000 7,327,079,000 
*Theze figures represent “inspection pounds’ as some of the products may have 
been inspected and recorded more than once due to having been subjected to more 
than one distinct processing treatment, such as curing first and then smoking, slicing. 








handled 49,591,000 lbs. of steaks, 
chops and roasts compared with 42,- 
176,000 Ibs. last year. 

Processing of some pork products 
was not in proportion to slaughter in 
the month, with volume of sliced 
bacon at 81,802,000 Ibs. only slightly 
above such output last year and the 
rendered lard total of 164,688,000 Ibs. 
about 2,500,000 Ibs. above last year. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, 
MAY 1 THROUGH MAY 28, 1960 


Pounds of Finished Product— 


Consumer 
Slicing and Packages 

Institutional or Shelf 

Sizes Sizes 

(3 Ibs. (under 

or over) 3 Ibs.) 
Luncheon meat ..... 12,687,000 10,828,000 
Canned hams ...... 22,327,000 400,000 
Corned beef hash 227,000 5,210,000 
Chili con carne 652,000 5,744,000 








WH cichwec cess 99,000 4,587,000 
Franks, wieners 

| re 7,000 48,000 
Deviled ham ....... 910,000 
Other potted or deviled 

meat food products 13,000 1,859,000 
TNE. cea e a £50 89,000 1,108,000 
Sliced dried beef ... 18,000 278,000 
Chopped beef ...... 307,000 
Meat stew (all product) 54,000 8,520,000 


Spaghetti meat products 292,000 8,136,000 
Tongue (other than 








WENGE) = ese. cede 49,000 50,000 
Vinegar pickled 

Prommete § a.cises. 759,000 1,430,000 
Bulk sausage ....... 1,000 373,000 
Hamburger, roasted or 

corned beef, meat 

and gravy ........ 244,000 1,980,000 
eR eee 1,425,000 52,117,000 
Sausage in oil ....... 240,000 248,000 
TIN ce wctasaiesigiee 371,000 
UGE we wccav acess 222,000 
Loins and picnics 2,753,000 541,000 
All other meat with 

meat and/or meat 

by-products—20% 

OF MOTE ..cceeeee 478,000 6,305,000 

Less than 20% 576,000 20,776,000 

WORN  oivccteckdses 42,988,000 132,343,000 














DOMESTIC SAUSAGE 


Pork sausage, bulk, dcl., lb.) 
18 SHO KSEE. wiécscascs 33 @40 
Pork saus., sheep Cas., Hams, to-be-cooked, 
in 1-lb. package ..... 50 @55 
Franks, sheep casing, Hams, fully cooked, 
in 1-lb. package ..... 63 @69 14/16, wrapped 
Bologna, ring, bulk ..47 @51 Hams, to-be-cooked, 
Bologna, a.c., bulk ....35 @41 


Smoked liver, a.c., bulk 37 @44 
Polish sausage, self- 
service pack. ........ 58 @71 


CHGO. WHOLESALE 
SMOKED MEATS | 


Wednesday, June 22, 1960 
14/16, wrapped .......... 50 


16/18, wrapped .......... 49 
Hams, fully cooked, 

16/18, wrapped .......... 
Bacon, fancy, de-rind, 





Beef rounds: 


50 Not clear, 40 mm./up 
Beef weasands: 


Smoked liver, n.c., bulk 47 @53 8/10 lbs., wrapped ....... 41 No. 1, 24 in./up 
New Eng. lunch spec. 61 @66 Bacon, fancy sq. cut, seed- No. 1, 22 in./up 
Olive loaf, bulk ...... 441% @53 less, 10/12 lbs., wrapped 39 Beef middles: 


Blood and tongue, n.c. 49 @69 


Blood, tongue, a.c. ....46%%@65 heat seal, self-service pkg. 53 Spec. wide, 2% in. 
Pepper loaf, bulk ....4812@60 Spec. med. 1%-2% in. 
Pickle & Pimento loaf ..4312 @53 Narrow, 1% in./dn. 
oa po age slit SPICES Beef bung caps: 
» ¢-0Z. pack. 3 ooo Ol S36 
New Eng. pes see, rea (Basis Chicago, original bar- a 5 in./up ..... 
sliced, 6, 7-02., doz. 3.93@4.92 rels, bags, bales) or sae Se 
Olive loaf, ear, 4-4% inch 
Whole Ground Clear, 3%-4 inch 
sliced, 6, 7-0z., doz. ..2.93@384  Alispice, prime 86 96 
P.L. sliced, 6-0z., doz. ..2.78@4.80 Paneer 2 es 99 1.01 Beef bladders, salted: 
P&P loaf, sliced, Chili pepper ...... 56 7% inch/up, inflated .. 
6, 7-0z., dozen ....... 2.78@3.60 Chili powder .:..... Be 56 | 6%%-7% inch, inflated .. 
Cloves, Zanzibar .. 60 65 | Pinang inflated .. 
Ginger, Jamaica ... 40 ee ork casings: 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 | 29 mm./down ....... 
(Sli East Indies ...... 2.95 | 29/32 mm. .......... 
iced, 6-0z. package, Ib.) Mustard flour, fancy... 43 32/335 WM. we 8 8 
Cervelat, hog bungs ... 1.05@1.07 Nee teen acerca. oe 38 35/38 mm. ......... 
TRUPINGOR «6.6. Sy oss 63 @65 West Indies nutmeg... 1.82 | 38/42 mm. ......... 
I ee si 89@91 — American, | Hog bungs: 
Holetemne 3c 2 78@80 PRE bic cutaweuaes 52 | Sow, 34 inch cut .... 
Sarma: Bee. 5s 1.01@1.03 Paprika, Spanish, | Export, 34 in. cut .. 
Salami, Genoa style (Ge aA. a Large prime, 34 in. 
Salami, cooked ........ 1@53 come pepper 63 Med. prime, 34 in. . 
Pepperoni wads HG 88@90 Pepper: | Small prime ........ 
Sicilian Re eee sey et 1.00@1.02 Red, No. 1....... a 56 | M'adles, cap off .... 
oe inthe haowiea' ek 88@90 EE 606 a gkiee 1.08 1.14 Skip bungs .......... 
ROMO UA, hicks che cho 61@63 TE. bisuvav ee 87 92 Runners, green ..... 
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Bacon, No. 1, sliced 1-lb. Ex. 


wide, 2% in./up 


SAUSAGE CASINGS 
(Lel prices quoted to manu- 
facturers of sausage) 


Clear, 29/35 mm. ... 
Clear, 35/38 mm. ... 
Clear, 35/40 mm. ... 
Clear, 38/40 mm. ... 
| Not clear, 40 mm./dn. 





Sheep casings: (Per hank) 
Pt, Ee rere 5.35 @5.45 
i re 5.25@5.35 
22/24. WAR. eo ci custo 4.15@4.25 
20/22 WMS 2. ccc ccc 3.65@3.75 
(Per set) IUGR IRM oS Access 2.70 @ 2.80 
-1.25@1.35 1G/18) WOME 6 es chdcs os 1.35@1.45 
-1.25@1.55 
-1.10@1.25 
-1.20@ 1.35 CURING MATERIALS 
aeoise Nitrite of soda, in 400-Ib. (Cwt.) 
at Bi bblis., del. or f.0.b. Chgo. $11.98 
(Each) Pure refined gran. 
13@ 35 nitrate of soda ........... 5.65 
16@ 18 pure refined powdered nitrate 
(Per set) OR GOGR ci scalccasssccscnes 
3.60 @ 3 85 Salt, paper sacked, f.o.b. 
2.65 @ 2.90 Chgo. gran. carlots, ton .. 30.50 
1.75 @2.00 Rock salt in 100-lb. 
. -1.15@1.30 bags, f.o.b. whse., Chgo. 28.50 
Sugar: 
 38e 42 Raw, 96 basis, f.0.b. N.Y... 6.40 
29@ 32 Refined standard cane 
200 2 gran., delv’d. Chgo. ..... 9.41 
17@ 19 Packers curing sugar, 100- 
wa lb. bags, f.o.b. Reserve, 
(Each) Bias; 1698 906 sc shock eos otis 8.85 
21 Dextrose, regular: 
12 Cerelose, (carlots, cwt.) .... 7.41 
12@ 14 Ex-warehouse, Chicago .... 7.56 
(Per hank) 
35@ 500 
‘eeaae SEEDS AND HERBS 
--3.00@3.35  (Lel., Ib.) Whole Ground 
--2.60@2.75 Caraway seed ....... 33 38 
--2.25@2.50 Cominos seed ........ 42 47 
(Each) Mustard seed 
ee tad 62@64 fancy re ART Te ae 
nghad 53 @57 yellow Amer. 17 
ake e 42@45 GRORERO ..6.peccccucs) Oe 46 
harietein 29@32 Coriander, 
ions 16@22 Morocco, No. 1 .... 20 24 
seen 70@75 Marjoram, French .. 54 63 
ages 11@12 Sage, Dalmatian, 
Sane 15@20 NOD ian ciareiccce 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 
June 21, 1960 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, lb.) (Frozen, carlots, Ib.) 
Prime, 700/800 ...... noneatd. Tongues, No. 1, 100’s .. 32n 
Choice, 500/600 ..... 41% Tongues, No. 2, 100’s .. 301% 
Choice, 600/700 .... 41 Hearts, regular 100’s .. 203%4n 
Choice, 700/800 Pees ek 40 @40% Livers, regular, 35/50’s 203% 
Good, 500/600 ....... 38 Livers, selected, 35/50’s 30%n 
Good, 600/700 ....... 3712 @38 Tripe, cooked, 100’s .. 8n 
Bull ..........++++-- Tripe, scalded, 100’s .. 5% 
Commercial cow ....31 @31% Lips, unscalded, 100’s 1314 
Canner-cutter cow ...31 @31% Lips, scalded, 100’s ... 15 
BES APA en 4% 
en ee eer rs 6b 
PRIMAL BEEF CUTS Udders, 100’s .......... 54%4n 
a 
ounds, all wts. ....54 @55 
Tr. loins, 50/70 (ci) 91 @105 FANCY MEATS 
Sq. chux, 70/90 334%n Beef tongues, Ab. 
Armchux, 80/110 |... 3144n ies ....... 3 
Ribs, 25/35 (Icl) ....70 @74 corned, No. 2 ........ 37 
Briskets (Icl) ........ 6 @26% Veal breads, 6/12-0z. .. 132 
Navels, No. 1 ...... 15 @15% oT eee rege aren 152 
Flanks, rough No. 1 . 16 Calf tongues, 1-lb./dn. 28 
Choice: 
Hindatrs., 5/700 .... 53 
fetes. 4/00. asat BEEF SAUS. MATERIALS 
Rounds, 70/90 lbs. 50a 
Tr. loins, 50/70 (lel) 77 @83 FRESH 
Sq. chux, 70/90 ..... 3316n Canner-cutter cow meat, Mb.) 
Armchux, 80/110 .... 31l%4n UE, i ctde week an & 4 
Ribs, 25/30 (ic}) ....55 @59 Bull meat, boneless, 
Ribs, 30/35 (cl) ....53 @56 barrels ............. 47% 
Briskets (icl) ....... 26 @26% Beef trimmings, 
Navels, No. 1 ....... 5 @15% 75/85%, barrels ..... 35% 
Flanks, rough No. 1 16 85/90%, barrels ..... 39 @40 
Good (all wts.): a “ 
A ee 32 @33 Beef cheek meat... 
ee ee en ee = ao trimmed, barrels .... 36144n 
~ CS gaa inte Mire ata 48 @52 Beef head meat, bbls. 3014 
Loins, trim’d. ........ 68 @71 Scr 
1 asain cg Seni oe ala taten boneless, barrels ....46 @47 
COW, BULL TENDERLOINS 
VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) (cel., Ib.) 
Cow, 3 Ibs./down ...... 80@85 Prime, carcass, 90/120 ..... 52@54 
we Oe a ee 97@102 Prime, carcass, 120/150 ....51@54 
Cow, $/S Ibs. ......... 106@112 Choice, carcass, 90/120 49@50 
Cow, 5 lbs./up ........ 118@124 Choice, carcass, 120/150 ....48@50 
Bull, 5 lbs./up ........ 118@124 Good, carcass, 90/150 ..... 45@48 
Commercial, 90/190 ....... 41@43 
Utility, carcass, 90/190 ....34@36 
CARCASS LAMB Cull carcass, 60/120 ....... 32@34 


(Old crop, Icl., Ib.) 





Prime, 35/45 Ibs. ...... 4614 @49 
Prime, 45/55 Ibs. ...... 46 @49 BEEF HAM SETS 
Prime, 55/6! Insides, 12/up, Ib. ......... 55 
e, ere 45 @47 A ) 
Choice, 35/45 Ibs. _.__.. 46% @49 Outsides, 8/ up, Seer eres 54 
Choice, 45/55 Ibs. ...... 46 @49 Knuckles, 7%4/up, Ib. ...... - 
Choice, 55/65 Ibs. ...... 45 @47 ime 
Good, all wts. ....... 42 @48 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
June 21 June 21 June 21 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ........ $43.00 @ 45.00 $46.00 @ 47.00 $45.00 @ 46.50 
Choice, 6-700 Ibs. ........ 42.50 @44.50 44.00 @ 46.00 44.50 @ 46.00 
Good, 5-600 Ibs. .......... 41.00 @ 43.00 43.00 @ 44.00 44.00 @ 45.00 
Good, 6-700 Ibs. .......... 40.00 @ 42.00 42.00 @ 43.00 43.00 @ 44.50 
Stand., 3-600 Ibs. ......... 39.00 @ 41.00 40.00 @ 42.00 39.00 @ 42.00 
cow: 
Commercial, all wts. . 32.00@35.00 34.00 @37.00 35.00 @ 37.00 
Utility, all wts. .......... 31.00 @ 33.00 30.00 @ 32.00 33.00 @ 36.00 
Canner-cutter ........... 28.00 @ 31.00 28.00 @ 30.00 30.00 @ 33.00 
Ball, util. & com’l. ...... 37.00@ 40.00 37.00 @ 39.00 39.00 @ 41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 49.00@54.00 None quoted 44.00 @51.00 
Good, 200 Ibs./down - 48.00@52.00 40.00 @ 46.00 42.00 @49.00 
LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime, 45-55 Ibs. ......... 44.00 @ 46.00 43.00 @ 46.00 42.00 @ 44.00 
Prime, 55-65 Ibs. ......... 42.00 @ 44.00 42.00 @ 44.00 None quoted 
Choice, 45-55 Ibs. ........ 44.00 @ 46.00 43.00 @ 46.00 42.00 @ 44.00 
Choice, 55-65 Ibs. ........ 42.00@44.00 42.00 @ 44.00 None quoted 
ere 41.00 @ 45.00 38.00 @ 42.00 41.00 @43.00 
FRESH PORK: (Carcass) (Packerstyle) (Shipper style) (Shipper style) 
135-175 Ibs. U.S. No. 1-3. None quoted None quoted 28.00 @ 29.50 
LOINS: 
SES ee ra 44.00 @ 48.00 48.00 @52.00 47.00 @50.00 
Spe 44.00 @ 48.00 50.00 @52.00 47.00@50.00 
2 4 SSR rene & 44.00 @ 48.00 45.00 @ 50.00 47.00 @ 50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
oD Sa 30.00 @ 36.00 30.00 @ 34.00 31.50 @35.00 
HAMS: 
NES era's sine pix ciate 5 aii 46.00 @ 54.00 48.00 @52.00 49.00 @53.00 
NS nied ncknes aeekne's 45.00 @52.00 45.00 @ 50.00 47.00 @51.00 
44 














NEW YORK 
June 21, 1960 ‘ 
CARCASS BEEF AND CUTS FANCY MEATS 
(cl., Ib.) 

Prime steer: (cl. Ib.) Veal breads, 6/12-0z. ........ 1.42 
Hinds., 6/700 ........ 61 @66 EET POLES PIES 1.62 
Hinds., 7/800 ........ 61 @67 Beef livers selected ......... 37 
Rounds, cut across, WOE BIGNOE 6 oisic baci acsiveese 23 

FE. ar 52 @58 Oxtails, %-lb. frozen .......... 17 

Rds., dia. bone, f.o. ..53 @58 

Short loins, untrim. 100 @128 VEAL SKIN-OFF 

Short loins, trim. ...122 @154 ric lel... Ib. 
gad es ahah eee 17%4@21 primer 90/120 nn. BA 60 
ee duos -66 @73 = prime, 120/150 ......... 52 @58 
Arm chucks .......... 351% @39 Cuciee ON... sls 46 @52 
|” Rae 29 @39 Chéice, 120/180 .......< 43 @50 
Rr ee ee 15 @19 ee re 42 @47 

Choice steer: Good, 120/150 .......... 41 @45 
Carcass, 6/700 ........ 44 @46 Choice calf, all wts. ....39 @43 
Carcass, 7/800 ........ 434 @45 Good calf, all wts. ...... 38 @41 
Carcass, 8/900 ........ 43 @44 
Hinds, 6/700 .......... 53% @58 CARCASS LAMB 
J ey Ee 521% @57 (New crop) cl., Ib) 
a orem, Prime, 35/45 ........... 48 @51 

gg iy a Pe son Prime, 45/55 ........... 47 @51 
Rds., dia. bone, f.o. ..52 @58 aiphiie ORBITER... cack cued 44 @47 
~ oo he cally gg ee ae 47 @51 
Meast loins, trim. ...07 SIS Castes, O/ ........-- 46 @51 
SEREIPE. re ynne es cng nass 7. on Choice, 55/65 ........... 44 @47 
y ncn Coa ee A. lg a * 44 @46 
gala Se Gee, MED ao canisaeees 45 @46 
oo gl a tie a "SE 44 @46 
| Pa 14 @19 (Carlots, Ib.) 

Good steer: Choice, 35/45 ........... 48 @50 
Carcass, 5/600 ........ 42 @43 Choice, 45/55 ........... 47 @49 
Carcass, 6/700 ........ 42 @43 Choice, 55/65 .......... 46 @48 
Hinds, 6/700 .......... sie58 
Hinds, 7/800 ......... 

Rounds, cut across, ‘ CARCASS BEEF 

PS: See ee 49 @57 (Carlots, Ib.) : 
Rds., dia. bone, f.o. ..50 @57 Steer, choice, 6/700 ....43 @43% 
Short loins, untrim. ..60 @67 Steer, choice, 7 800 ....42 @42% 
Short loins, trim. ... 1.74 @81 Steer, choice, 8/900 ..... 41% @42 
WD hcHa nest ecddeves 16% @20 Steer, good, 6/700 ...... 41 @42 
Mt 5.4. 68a% sloic area assy 50 @56 Steer, good, 7/800 ..... 41 @42 
Arm china See tmee ee 33 @38 Steer, good, 8/900 ...... 40 @40% 

PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 


June 21, 1960 


PRIME STEER: (icl. Ib.) 
Carcass, 5/700 ........ 48% @50 
Carcass, 7/900 ........ 4714 @4914 
Rounds, flank off ....54 @58 
Loins, full, untr. ....67 @70 
Loins, full, trim. ..... 88 @90 
Ribs, 7-bone .........- 70 @75 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ...... 25 @29 

CHOICE STEER: 

Carcass, 5/700 ........ 441, @46 
Carcass, 7/900 ........ 4312 @4514 
Rounds, flank off ....53 @56 
Loins, full, untr., ....56 @58 
Loins, full, trim. ..... 70 @74 
Ribs, 7-bone .......... 55 @59 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ...... 25 @29 
GOOD STEER: 
Carcass, 5/700 ........ 41 @43 
Carcass, 7/900 ........ 4014 @421%, 
Rounds, flank off ....50 @53 
Loins, full, untr. ..... 50 @54 
Loins, full, trim. ....66 @70 
Ribs, 7-bone .......... 48 @53 
Armchux, 5-bone ....34 @36 
Briskets, 5-bone ...... 25 @29 

COW CARCASS: 

Comm’l. 350/700 ..... 3414 @36\%4 
Utility 350/700 ...... 3314 @35% 
Can-cut 350/700 ...... 33 @34% 

VEAL CARC.: Choice Good 
cht eee ree 4. 43@45 
ok | eee 46@48 43@46 
120/150 Ibs. ...... 46@48 43@46 

LAMB CARC.: Prime Choice 
re 51@52 51@52 
45/55 Ibs. ........ 49@51 49@51 
55/65 lbs. ........ 47@49 47@49 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 19 


50% lean, barrels .... 22 

80% lean, barrels .... 34 

95% lean, barrels .... 41 
Pork head meat ....... 30 
Pork cheek meat 

trimmed, barrels .... 35 
Pork cheek meat, 

watrimmeg lo... ss 33 


PHILADELPHIA: (local, lel. Ib.) 
Reg., loins, 8/12 ...... 45 @48 
Reg., loins, 12/16 ....43 @46 
Boston Butts 4/8 ..... 34 @36 


Spareribs, 3 Ib./dn. ..39 @44 
Skinned Hams, 10/12 .4314@45 
Skinned Hams, 12/14 .421%2@44 


Picnics, S.S. 4/6 ...... 27 +@29 
Picnics, S.S. 6/8 ...... 26 @28 
Bellies, 10/14 ......... 26 @29 
NEW YORK: (Box lots, Ib.) 
Reg. loins, 8/12 ...... 45 @51 
Reg. loins, 12/16 ...... 42 @46 
Hams, sknd., 12/16 ..43 @48 
Boston butts, 4/8 ..... 34 @39 


Regular picnics, 4/8 ..28 @32 
Spareribs, 3/down ....40 @48 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
June 21, 1960 


Hams, skinned, 10/12 .. 43 
Hams, skinned, 12/14 .. 43 
Hams, skinned, 14/16 .. 42 
Picnics, 4/6 ibs. ........ 25% 
Picnics, 6/8 lbs. ........ 2414, 
Pork loins, boneless .... 55 
Shoulders, 16/dn. ...... 2814. 
(Job lots, Ib.) 
FROG TIVGED 5.6. disibis casa 11 @12 
Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. ...... 8Y4@ 9 
Feet, £.0:, BIS... 6650 7h 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, June 22, 1960 


Choice steer, 6/700 ar 75 @ 40.25 
Choice steer, 7/800 . 39.25 
Choice steer, 8/900 .. 38.75@39.25 
Good steer, 6/800 .. 37.50@38.00 
Choice heifer, 5/700 .. 39.00@39.25 
Good heifer, 5/700 .. 16.50: 
Cow, C-C & util. . 29.00 @30.00 


Denver, June 22, 1960 


Choice steer, 6/700 .. 39.50@40.00 
Choice steer, 7/800 .. 39.00@39.50 
Choice steer, 8/900 .. 38.50@39.00 
Good steer, 6/800 . 38.00@38.50 


Choice heifer, 5/600 .. 39.90 
Choice heifer, 6/700 .. 39.50@40.00 
Good heifer, 6/700 .. 37.00 
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MR. FRED A. PLAPP 
SUPERIOR MEAT AND SAUSAGE COMPANY 
KANSAS CITY, MO. 


After three months, we could see faint growth of 
mold on the regular paint and, after six months, 
this mold growth had become heavy. Checking 
after both these periods disclosed that there was 
no trace of mold on the Koch White China mold- 
inhibiting paint. The White China paint did not 
support mold: growth even though we tested it 
in the area most conducive to rapid and heavy 
mold growth. (After nine months, Koch White 
China still shows no mold.) 


“NEW paint... licks 


ONLY KOCH WHITE CHINA 
MOLD INHIBITOR PAINT OFFERS 
YOU THESE BENEFITS: 


@ USDA accepted. Meat Inspection Division 
(copy of letter of acceptability sent upon re- 
quest). 

@ Durable & Washable, will protect ceilings and 
walls for years. 


@ Damp-proof, can be applied to cold damp 
walls; dries in 6-8 hours at 70°. 


@ Practically odorless, apply with clean brushes 
and thin paint with KOCH Odorless Thinner. 


@ Attractive, semi-gloss white finish; looks like 
fine, white egg-shell china. 


Satisfaction guaranteed or your money back. 
Use coupon below to get same-day shipment of 
KOCH White China mold-inhibiting paint! 


HOW TO ORDER 


One gallon covers 400 to 500 sq. ft. One coat 
only is necessary in most cases. New wood, 
plaster, or masonry surfaces, or peeled and 
cracked painted surfaces need a primer of White 
China Undercoat. Order one gallon KOCH Odor- 
less Thinner for each 10 gallons White China 
paint. 


PRICES 


#2505 White China Interior Enamel in gallon 
cans per gal. $8.35 

#2506 White China Interior Undercoat in gallon 
cans per gal. $6.85 

#2503 White Odorless Thinner in gallon cans 
per gal. $2.00 


White China Paints and Thinner sold in five 
gallon cans at discount 35c per gallon, in quarts 
at premium 25c per quart. 








KOCH SUPPLIES, INC. 


2520 Holmes Street, 
Kansas City 8, Mo., USA 


Phone: Victor 2-3788 
TWX Service: KC 225 
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KOCH MAIL THIS COUPON 


2520 HOLMES ST 

KANSAS CITY 8, MO. TODAY! 
Gentlemen: Rush White China mold-inhibiting 
paint as ordered below. | understand if I’m 


not completely satisfied you will send back _ 
my money. Five 


Qts. Gals. Gals. Cost 
No. 2505 White China 
Interior Enamel 
No. 2506 White China 
Interior Undercoat 
No. 2503 Koch 
Odorless Thinner 


NAME 
COMPANY 
ADDRESS : 
CITY STATE 






































For Franks & Wieners, 


FRANK & WIENER \ 
SEASONINGS 


| HELLER’S 
| GERMAN-STYLE 





r wewmianwaa ww 


/B Heller Sets the Jone 


Each of the spices that make up B. Heller sea- 
sonings contributes its own flavor...yet no one 
spice predominates._T he-resultant penetration 
ro} i olU Lave -1alen mmr; lalemme(-10)4nmmo) M@mil-\'Ze] mm le-MEU Tali iolaanl 
from start to finish. 


ood wurst, like good Jleit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 


of spices, blended to perfection by the exclusive Heller- 





developed Flavor-Balance formulas. 


Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY - INTEGRITY - UNIFORMITY 


Find out what Heller’s seasonings for German-style franks & wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 g 

















PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, June 22, 1960) 


SKINNED HAMS 





F.F.A. or fresh Frozen 
> ha 0 aw awe viene ME oss cece 41% 
joo thetkernie cae REE 
s04. OR Vsti 5 Seer 40 
nach pik yekdandon el ln” Gee 
seis Pe ea _ . Pree 3914 
374% @38 ...... 20/22 37% @38 
LR ae Eres 37% 
= Ji Oph eee oe PAS 37 
Pe ere ee Of ere rres | 
316 314%.. 25/up, 2s in ..31@31% 
PICNICS 
F.F.A. or fresh Frozen 
— @25 apie or 
ere. 3a 
one aie eae ws 
-, SET eee 2 
21%......f.f.a. 8/up 2’s in ...21% 
betes fresh 8/up 2’s in ...n.q. 


FRESH PORK CUTS 





Job Lot Car a 

45@46.... Loins, 

42\%...... Loins, 

34... .. Loins, 

31@32.... Loins, 

, SIE Butts, 

ee Butts, 

ge RCO Butts, 

40@41 . Ribs, 3/dn ....364%@37 
_ RE Ribs, 3/5 ..... 2844 @29 

 eerre, S RS ere 22 


a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
Sates Raa tk RS Pr 26 
MUN lowes wu Lh, Rees 27% 
asin its & deck ao MOI tea cae ame os 
28@28% ...... BPMN sy shigies wa 5 9 
a, BP OE 14/16 -26@ sien 
+ hg ++ See oo Perr A 
ae ee . Se 
>. S. BRANDED BELLIES icin 
AE SEGA PLease a, ae 21% 
le ea hen oe 25/30 ........19% 
G.A. froz., fresh D.S. Clear 
cinta owes 20/ TOC C | 
ea eae. - yee erect: 18n 
Bs staked esate 53 oo, ESS = 
Be Wikenevins <a Es 6a Swann 
1 RGR Site ape fer ok | a 14@ 16 
FAT BACKS 
Frozen or fresh Cured 
Se nan s ck cen SS PRE R= : 
PR he kee wate Oe eee 
Din bea See eee 9@ aia 
We Stile kc ocak edie FEN S4c%n bok 
| BAINES tere gare ion 
BE casei ace se A ees 12% 
ap aea ue Pe DE Sekne ves 12% 
BORE wikis sons aes SEE 55 caw’ hs 12% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
eee Sq. Jowls, boxed ...n.q. 
eee Jowl Butts, loose ..... 12 
Bee wes Jowl Butts, boxed . .n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JUNE 17, 1960 


Open High Low Close 
July 9.82 9.85 9.82 9.85b 
Sept. 10.10 10.12 10.05 10.10a 
Oct. 10.20 10.20 10.17 10.17b 
Nov. 10.20 10.20 10.20 10.20 


Sales: 1,440,000 lbs. 
Open interest at close, Thurs., 


June 16: July, 282; Sept., 564; Oct., 
127; and Nov., 44 lots. 


MONDAY, JUNE 20, 1960 


Julv 9.85 9.85 9.82 9.82a 
Sept. 10.07 10.07 10.05 10.05a 
Oct. 10.20 10.20 10.10 10.10a 
Nov. 10.15 10.15 10.12 10.15a 
Sales: 1,440,000 Ibs. 
Open interest at close, Fri., June 


17: July, 281; Sept., 
and Nov., 44 lots. 


559; Oct., 127; 


TUESDAY, JUNE 21, 1960 


July 9.82 9.90 9.77 9.90b 
Sept. 10.02 10.15 10.00 10.10b 
Oct. 10.10 10.20 10.10 10.20 
Nov. 10.20 10.22 10.20 10.22 
Sales: 4,000,000 lbs. 
Open interest at close, Mon., 


June 20: July, 275; Sept., 556; Oct., 
128; and Nov., 44 lots. 


WEDNESDAY, JUNE 22, 1960 


July 9.92 9.95 9.85 9.87b 
Sept. 10.15 10.17 10.10 10.10b 
Oct. 10.25 10.30 10.22 10.25a 
Nov. 10.35 10.35 10.25 10.25 
Sales: 3,000,000 Ibs. 
Open interest at close, Tues., 


July 21: July, 255; Sept., 551; Oct., 
125; and Nov., 45 lots. 


THURSDAY, JUNE 23, 1960 


July 9.87 9.90 9.85 9.90a 
Sept. 10.10 10.15 10.10 10.12a 
Oct. 10.22 10.25 10.22 10.25a 
Nov. 10.25 10.30 10.25 10.27a 
Sales: 2,000,000 Ibs. 
Open interest at close, Wed., 
June 22: July, 243; 


Sept., 532; 
Oct., 124; and Nov., 45 lots. 


48 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, JUNE 17, 1960 


Open High Low Close 
July 9.12b 
Sept. 9.25b 


Sales: none. 


Open interest at close, Thurs., 
June 16: July, 1; and Sept., 64 lots. 


MONDAY, JUNE 20, 1960 
July hae he we 9.12n 
Sept. 9.25 9.25 9.25 9.25 
Sales: 180,000 Ibs. 
Open interest at close, Fri., June 
17: July, 1; and Sept., 64 lots. 
TUESDAY, JUNE 21, 1960 
July 9.12 9.12 9.12 9.12 


Sept. 9.35b 
Safes: 60,000 Ibs. 
Open interest at close, Mon., 


June 20: July, 1; and Sept., 64 lots. 
WEDNESDAY, JUNE 22, 1960 


July 9.12n 
Sept. 9.35n 
Sales: none. 
Open interest at close, Tues., 


June 21: July, 1; and Sept., 64 lots. 
THURSDAY, JUNE 23, 1960 


July oes ae ta 9.12n 
Sept. 9.35 9.35 9.35 9.35b 
Sales: 60,000 Ibs. 
Open interest at close, Wed., 


June 23: July, 1; and Sept., 64 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


June 17 June 10 

1960 1960 
P.S. lard(a) 6,106,834 6,106,834 
am Ce Sie aa : a abe 
Dry ren. lard(a) 1,912,033 1,912,033 
Dry ren. lard(b) 911,363 911,363 
TOTAL LARD 8,930,230 8,930,230 


(a) Made since Oct. 1, 1959. 
(b) Made previous to Oct. 1, 1959. 








HIGHER HOG PRICES NULLIFY PORK GAINS 

(Chicago costs, credits and realizations for Monday and Tuesday) 

The live hog market, advancing at a more rapid rate 
than prices on pork, pushed cut-out margins further 
into the minus side this week. The set-backs were gen- 
eral, with margins on all three classes of hogs losing 
ground about equally. Margins on heavy hogs were at 
the broadest minus positions in weeks. 

















—180-220 Ibs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per per ewt. per per ewt. per per cwt. 
ewt. fin. e fin. ewt. fin. 
alive yield alive yield alive _yie!r 
CNG: MONS. Seay tbe. a0 $12.00 $17.33 $11.31 $15.92 $10.54 $14.97 
Fat cuts, lard ......... 4.68 6.71 4.71 6.66 4.30 5.94 
Ribs, trimms., etc. ... 1.97 2.83 1.85 2.53 1.68 2.31 
Cont Of BOSS. .06.60..... 17.75 17.50 16.77 
Condemnation loss ..... .08 .08 .08 
Handling, overhead .... 2.31 2.10 1.89 
eo a: 20.14 28.98 19.68 27.71 18.74 26.22 
TOTAL VALUE ....... 18.65 26.87 17.87 25.11 16.50 23.12 
Cutting margin ..... —149 —2.11 —181 -—2.60 -—2.22 —3.10 
Margin last week ..—1.34 —1.94 —1.70 -—2.41 -—2.00 —2.79 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
June 21 June 21 June 21 
Rahs OOO Aig rare’ o-0es 14.00 @ 16.50 17.00 @ 18.00 13.00 @ 15.50 
50-lb. cartons & cans ...... 13.00 @ 15.00 16.50 @ 17.50 None quoted 
Lae a Serer 11.50 @ 13.00 15.50 @ 16.50 12.00 @ 14.00 
PACKERS’ WHOLESALE VEGETABLE OILS 
Wednesday, June 22, 1960 
LARD PRICES Crude cottonseed oil, f.o.b. 
dnesday, J 22, 1 WEE Nc ngs ces ho. 10%b 
ae, rae _ DOUG oc ses SS. 1014n 
Refined lard, drums, f.o.b. 6 Aree 9% @10 
MOM. ccs Wtiscivciw ant 4 $12.6214 Corn oil in tanks, 
Refined lard, 50-lb. fiber ee ree 11% 
cubes, f.o.b. Chicago ... 12.1242 Soybean oil, 
Kettle rendered, 50-lb. tins, f.o.b. Decatur ....... 8.68 
COs ORO Side ce co uss 13.6214 Coconut oil, f.o.b. 
Leaf, kettle rendered, Pacific Coast ....... 12% 
drums, f.o.b. Chicago . 13.6242 Peanut oil, 
ee era 13.37% £0 eG ok 153%n 
Standard shortening, Cottonseed foots: 
North & South, delivered 18.25 Midwest, West Coast 1% 
Hydrogenated shortening, on Ee A ere 1% 
N. & S., drums, del’vd. .. 18.50 Soybean foots, midwest 1% 
OLEOMARGARINE 
WEEK’S LARD PRICES Wednesday, June 22, 1960 
P.S. or Dry Ref.in White domestic vegetable, 
D.R. rend. 50-lb. 30-Ib. cartons ..........-- 22 
cash loose tins § Yellow quarters, 4 
tierces (Open (Open Seen ease canis seseeees 24% 
. ae Mkt.) Mkt. ’ 
bo on ’ ‘ 750-Ib. lots, 30’s ........ 23% 
June 17 ... 9.80n 9.12 11.50n Water churned pastry, 
June 20 ... 9.77n 9.12 11.50n THOT. Tats, BOE oo es o:00:85 22% 
June 21 ... 9.85n 9.00a 11.50n Bakers, drums, tons .. .1734 @18% 
June 22 ... 9.82n 8.87 11.25n 
June 23 ... 9.85n 9.00 11.25n 
Note: add %c to all prices end- OLEO OILS 
ing in 2 or 7. 
n-nominal, a-asked, b-bid Prime oleo stearine, 
BOGS. S25 css Sabse anes 10% 
Extra oleo oil (drums) .15 @154 
Prime oleo oil (drums) 14% @14% 
HOG-CORN 


RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed June 18, 1960 was 13.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.9 ratio for the pre- 
ceding week and 12.6 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.205, $1.221 and 
$1.299 per bu. during the 
three periods, respectively. 
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N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures 
New York were as follows: : 
June 17—July, 11.70b-72a; Septy 

11.72; Oct., 11.55; Dec., 11. 
Mar., 11.58; May, 11.56b-60a; July 
11.58b-65a; and Sept., 11.50b. 

June 20—July, 11.63; Sept., 11.66 — 
Oct., 11.51; Dec., 11.46; Mar., 11 
May, 11.55b-58a; July, 11. 54b; 
Sept., 11.50b. 

June 21—July, 11.60; Sept., 11.655 
Oct., 11.55b-58a; Dec., 11.48b 
Mar., 11.58; May, 11.55b-59a; J 
11.55b; and Sept., 11.50b. i 

June 22—July, 11.63; Sept., 11.6 
70; Oct., 11.63b-65a; Dec., 11 ; 
57a; Mar., 11.61b-64a; May, 11: 





























64a; July, 11.55b-68a; and 
11.50b. 

June 23—July, 11.67; Sept., 1 
72; Oct., 11.68-67; Dec., 11.59b-628 





Mar., li. 62b-66a; May, 11.58b-6845 
July, 11.55b; and Sept., 11.50b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, June 22, 1960 
BLOOD 
Unground, per unit of 
pe BIR ine ae eee 4.374%2@ 4.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


NS ccs Gass cnice sony ere e 5.00n 
SNE 6 aide oS iteieh he oe Gelee 4.75n 
NE NOS a a Hadi eSd ak wate oe 4.50n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged $72.50@ 80.00 
50% meat, bone scraps, bulk .. 
60% digester tankage, bagged .. 
60% digester tankage, bulk .. 70.00 
80% blood meal, bagged ...... ‘110. 00 @ 125.00 

Steam bone meal, 50-lb. bags 
(specially prepared) ......... 
60% steam bone meal, bagged .. 


70.00 
72.50@ 80.00 


95.00 
80.00@ 82.50 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.25@ 4.50 
Hoof meal, per unit of ammonia {6.75@ 7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...... 1.25@ 1.30n 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. ...... 1.10 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Cattle jaws, feet (non-gel), ton .. 1.00@ 3.00 
Te a Ln vv ves o's csv cwcae 3.00@ 7.00 
Pigskins (gelatine), Ib. ....... 72 
Pigskins (rendering) piece ..... 74%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


c.a.f. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ........ 2@ 3% 


Summer processed (Apr.-Oct.) 
MN ig re dicen Siarens clei ace bre. onsdgl @ dam 13@ 14 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 





Wednesday June 22, 1960 








The inedible tallow and grease 
market in the Midwest was in- 
clined to firmness late last week. 
Some bleachable fancy tallow traded 
at 544@54¢, c.a.f. Chicago, price de- 
pended on quality and shipment. 
Prime tallow was bid at 4%¢, special 
tallow and B-white grease at 454¢ 
and No. 1 tallow and yellow grease 
at 43¢¢, all c.af. Chicago. Choice 
white grease, all hog, traded at 656¢, 
c.a.f. New York, and some sold at 
5%e¢, c.af. Chicago. 

Yellow grease changed hands at 
5¢, c.a.f. East, low acid stock. Edible 
tallow sold early at 7%¢ and later 
at 8¢, f.o.b. River points. Edible 
tallow also traded at 8%¢, Chicago 
basis. Some edible tallow moved also 
at 752¢, f.o.b. Denver. Bleachable 
fancy tallow met buying interest at 
55%3@534¢, c.a.f. New York. 

At the beginning of the new week, 
additional tanks of edible tallow 
traded at 8¢, f.o.b. River points; sell- 
ers, however, asked %¢ higher on 


additional supplies. No material 
price changes were registered in the 
Midwest area on inedible tallows 
and greases. Steady prices were bid, 
while sellers asked fractionally high- 
er prices. Choice white grease, all 
hog, was bid at 65¢¢, c.a.f. New York, 
but it was held 4%¢ higher. 

It was reported that some edible 
tallow sold at 734¢, f.o.b. Denver, but 
confirmation was lacking. Users of 
bleachable fancy tallow still indica- 
ted 554@534¢, c.a.f. East, with price 
depending on quality of stock. Yellow 
grease was bid at 4%8@5¢ and special 
tallow at 5%4¢, all c.af. New York. 
Some inquiry was still apparent on 
choice white grease, all hog, at 5%¢, 
c.af. Chicago, while sellers asked 
14¢ more. 

Good inquiry was apparent on the 
better grade inedible materials for 
local and eastern destination. Aver- 
age and lower grade stock met buy- 
ing price interest at mostly steady 
levels; however, sellers asked frac- 
tionally higher prices. Bleachable 
fancy tallow sold at 5%¢, special tal- 
low at 4544@434¢ and No. 1 tallow at 
43¢, all c.a.f. Chicago. Choice white 

















SAUSA GE CASINGS OF EVERY 


DESCRIPTION BY 
“A CASING MAN'S CASING MAN” 


Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. York 13, N.Y. 
Algonquin 5-8558 ° cable’ INTCASCO, NY 


Associated Companies in these Countries: 
35A St. John St., London, E.C.I. 


1, Rue Baudin—Bondy (Seine) France 
9-11 Rue Bisse, Brussels, Belgium 












































The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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STUN ELECTRICALLY 
FASTER, CHEAPER 


Restraining device not necessary. 
“Holds” hogs, sheep and calves “down.” 


STUN-O-SLAUGHTER 
FREE TRIAL 


Prove by a FREE TRIAL in your own plant 
that STUN-O-SLAUGHTER is your fastest, 
most economical way to accomplish humane 
slaughter. 


STUN-O-SLAUGHTER is backed by 18 YEARS OF 
EXPERIENCE in Humane Stunning and other live- 
stock processing. 


Write or Phone Today to Arrange Your 
FREE TRIAL 


CERVIN ELECTRIC MANUFACTURING CO. 
5004 Xerxes Ave. So. 
WAlnut 7-7191-2-3 
Minneapolis 10, Minnesota 


FOR SUPER STUNNING SYSTEMS SEE CERVIN 
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grease, all hog, was bid at 6144, c.af. 
East, with some indications of 65¢ 
also reported; sellers asked 6%4¢. 

Bleachable fancy tallow was bid 
at 554@5%4¢ East, with some re- 
ported sales at the top price. Edible 
tallow traded at 8¢, f.o.b. River and 
more of the same was available at 
856¢, c.a.f. Chicago. Special tallow 
was bid at 5%4¢ and yellow grease 
at 5¢, c.a.f. New York. Choice white 
grease, not all hog, sold at 534¢, c.a-f. 
Chicago. The all hog stock sold at 6¢. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.o.b. River 
and 814¢, Chicago basis; original 
fancy tallow, 54%¢; bleachable fancy 
tallow, 5%4¢; prime tallow, 4%¢@5¢; 
special tallow, 458@434¢; No. 1 tal- 
low, 43¢¢; and No. 2 tallow, 334@4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6¢; B-white grease, 4544@434¢; yel- 
low grease, 434¢ and house grease 
was quoted at 4@4%4¢. 


EASTERN BY-PRODUCTS 

New York, June 22, 1960 

Dried blood was quoted today at 

$4.00 per unit of ammonia. Wet ren- 

dered tankage was listed at $4@4.25 

per unit of ammonia and dry ren- 

dered tankage was priced at $1.10 
per protein unit. 


U. S. Jan.-March 1960 Lard 
Exports Up 24% From 1959 


United States lard continues to 
find a ready market abroad. Ship- 
ments of the product in the first 
three months of this year at 175,000,- 
000 Ibs. were up 24 per cent from 
140,580,000 lbs. exported in the first 
quarter of 1959. The bulk of U. S. 
lard shipments for the period went 
to Great Britain, or about 101,791,000 
Ibs. U. K. imports of U. S. lard in 
the first three months of this year 
were more than double the 46,430,000 
Ibs. imported in the first quarter of 
last year. 

British imports accounted for all 
of the increase in U. S. lard exports 
this year as our next largest cus- 
tomer, Cuba, cut back on its pur- 
chases of lard from this country. 
Cuban imports declined by 17,701,- 
000 Ibs. and totaled 50,973,000 Ibs. 
for the quarter. Shipments to other 
individual destinations involved 
smaller quantities. 

U. S. lard exports to other North 
American countries combined for 
the quarter were down by about 14,- 
700,000 Ibs. Shipments to South 
America at 2,829,000 Ibs. were up by 
about 1,640,000 Ibs. Total European 
imports at 106,117,000 lbs. showed 
an increase of about 47,103,000 Ibs. 
from the same three months of 1959. 
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CHICAGO HIDES 


Wednesday June 22, 1960 





BIG PACKER HIDES: Estimated 
volume of sales last week was up- 
wards to 125,000 pieces, including 
most major packer selections, with 
prices declining 4%¢ to 1¢ under pre- 
vious week’s levels. Last Thursday, 
River heavy native steers sold at 
13¢ and short freight stock at 13%4¢. 
Butt-branded steers moved at 1114¢, 
or 1¢ under previous sales, with ad- 
ditional Colorados going at 10¢. Riv- 
er light native steers were reported 
offered at 20¢, but without interest. 
River heavy native cows sold lower 
at 15¢, with low freight stock at 
151%4¢, or %¢ under previous sales. 
A couple of cars of River light na- 
tive cows sold 1¢ lower, with some 
Northern production at 17%¢. 
Northern and River branded cows 
also sold 1¢ lower at 13%4¢. 


The new week opened on a quiet 
note, with no action reported, but 
buying interest was steady with last 
reported sales. Continued lack of ac- 
tion was evident Tuesday; however, 
buying interest was at steady prices, 
with some indication that sellers 
might be seeking a slight price ad- 
vance. On Wednesday, after some 
hesitation, steady prices prevailed. 

SMALL PACKER AND COUN- 
TRY HIDES: The continued softness 
was still evident and a few sales 
were made. Late last week, several 
cars of 65/down 55-lb. average sold 
at 14¢, f.o.b. nearby shipping point. 
Early in the new week, about 1,000 
52/54-lb. natives, plump and selected 
all-weights, sold at 15¢, nearby point. 
Midwestern small packer 50/52-lb. 
allweights were pegged at 144%@ 
15¢, f.o.b. nearby shipping points. 
The 60/62’s were steady at 11@112¢ 
nominal. Country hides moved fair- 
ly well as locker-butchers sold at 
114%4@12¢ f.o.b. basis and some of 
the same average renderers moved 
at 10@1014¢. No. 3 hides sold mostly 
at 844@9¢. Good and choice North- 
ern horsehides were available at 8.50. 
Ordinary lots, depending on amount 
of renderers involved, were quoted 
at 7.50. 

CALFSKINS AND KIPSKINS: 
Late last week River kips sold at 
45144¢ and some movement of Ft. 
Worth kips was noted at 45¢. Later, 
about 4,000 Minnesota and Wisconsin 
heavy calf sold at 58¢ and 56¢, re- 
spectively. Northern light calf was 
nominal at 55¢, as was heavy calf at 
58¢. River kips were nominal at 
45144¢ as were overweights at 41¢. 
Regular slunks were offered at 1.50. 
Allweight calf was inactive, but it 
was quoted nominally at 43@45¢ as 

were allweight kips at 35@37¢. All- 














































weight country calf was available at 
26@27¢ and allweight kips at 23@ 
24¢ per lb. 

SHEEPSKINS: Action in the 
shearling trade was slow, with the 
market softening somewhat. North- 
ern-River No. 1’s were steady at 
1.65@1.75, with Southwestern’s quot- 
ed at 1.80. Northern-River No. 2's 
declined to 1.30@1.40 and South- 
westerns to 1.35. No. 3 shearlings 
moved at .60@.65. Midwest wool pelts 
sold well at 3.00@3.25 liveweight 
basis. Lamb pelts sold mostly at 1.60 
@.80 each. Full wool dry pelts sold 
slowly at .23. Pickled lambs were of- 
fered at 8.00@9.00 and sheep at 10.00 
10.50. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, 
June 22, 1960 
Let. native steers ..20 @20%n 


Cor. date 
1959 


27%n 
24 @24% 


Hvy. nat. steers ....13 @13%en 

Ex. Igt. nat. steers .. 224%n 29'on 
Butt-brand. steers .. 1l%n 22% 
Colorado steers ..... 10n 21% 
Hvy. Texas steers .. 10%n 224n 
Light Texas steers .. 18n 26lon 
Ex. lgt. Texas steers . 2014n 2844n 
Heavy native cows ..15 @15%n 27%@28 


Light nat. cows ....174%@18%n 28142@29% 
Branded cows ...... 134% @14n 


Native bulls ........ 10% @1in 19 @19%n 
Branded bulls ...... 9% @10n 18 @18%n 
Calfskins: 

Northerns, 10/15 Ibs. 58n 70n 

10 Ibs./down ...... 55n 80n 
Kips, Northern native, 

SOI RRS 6 vcd oicie 454on 55n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 11 @11% 
50/52-lb. avg. ....... 14% @15n 


21 @22n 


25% @26n 

SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 55 @5é6n 
Kipskins, all wts. ..35 @37n 44 @45n 


SHEEPSKINS 
Packer shearlings: 
ay BERR eC eS 1.65@ 1.75 1.75@ 2.0 
War De i oui sed one ed 1.30@ 1.40 -90@ 1.15 
Dry Pelts ......... 23n 20n 


9.00@ 9.50n 12.00@12.5n 
8.50n 11.50@12,00n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, June 17, 1960 


Open High Low Close 


July ... 15.00b 15.35 15.10 15.35 
* Oct. ... 15.41b 15.85 15.70 15.80 -85 
Jan. ... 15.60b Pe: aes 15.80b- 95a 
Apr. ... 15.75b 15.95 15.95 15.95 
July ... 15.90b 16.00 16.00 16.00n 
Sales: 20 lots. 
Monday, June 20, 1960 
July ... 15.40-60 15.70 15.40 15.44 
Oct. ... 16.00b 16.15 15.81 15.80b- a 
Jan. ... 15.95 16.25 15.95 15.85b- 2 
Apr. ... 15.95b Phas exes 15.90b-16,0a 
July ... 15.95b 15.90b-16,058 
Sales: 22 lots. 
Tuesday, June 21, 1960 
July ... 15.35 15.50 15.35 15.50b- 5a 
Oct. ... 15.60b 15.85 15.85 15.85 
see. *'.5 I. 5. pei 15.90b-16.131 
Apr. ... 15.85b 16.00 16.00 16.00 
pS er ree son oe 16.00n 


Sales: 24 lots. 


Wednesday, June 22, 1960 


daly 6.5: 1590 oo. eae 15.50b- oh 
Oct. ... 15.50b 15.85 15.85  15.80b- 
Jen.” ... Se eet ew 15.80b-16.00 
Apr. ... 15.85b 15.85b-16.10 
July ... 16.30a 15.90b-16.2 


Sales: 2 lots. 


Thursday, June 23, 1960 
15.68b- 78 


July ...15.50b 15.73 15.60 

Oct. ... 15.75b ee Se ake 15.92b-16.00 
Jan. ... 15.90b 15.95 15.95  15.97b-16.08 
Apr. ... 15.90b oe gg 16.00b- 


July ... 15.90b 
Sales: 13 lots. 
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LIVESTOCK MARKETS...Weekly Review 





[Continued from page 15] 


000 sows will farrow, or about 4 per cent fewer than 
last fall. This suggests a leveling off in the current de- 
cline. If the farrowing intentions are carried out and if 
the number of pigs saved per litter is equal to the aver- 
age, with allowance for an upward trend, the 1960 fall 
pig crop will be 41,500,000 head. The combined spring 
and fall pig crops for 1960 would then be 90,600,000 head, 
down 11 per cent from the 1959 pig crop and 1 per cent 
below the 1949-58 average. 

SPRING PIG CROP: The 1960 crop was smaller 
than a year earlier in all regions. A sharp decrease of 
19 per cent occurred in the west north central region. 
Other regions decreased as follows: North Atlantic, 1 
per cent; East North Central, 12 per cent; South Atlantic, 
South Central and West, each 16 per cent. Except for 
the South Atlantic region, the spring pig crop was below 
the 1949-58 average. 

The percentages by regions that the 1960 spring sow 
farrowings were of 1959 compared with the intentions as 
reported last December were as follows: North Atlantic, 
100 against 102 in December; East North Central, 89 
and 91; West North Central, 82 and 85; South Atlantic, 
86 and 91; South Central, 87 and 91; West, 86 and 93. 

PIGS SAVED: Pigs saved per litter this spring aver- 
aged 6.95 compared with 7.07 last spring. The 10-year 
average is 6.76 pigs. All areas showed a smaller number 
of pigs per litter than in 1959, but litter sizes were above 
the 1949-58 average. The trend toward a greater per- 
centage of farrowings during the first quarter (Decem- 
ber through February), evident in the previous 11 years, 
was reversed in the 1960 spring season. 

The December-February quarter accounted for 37.4 
per cent of the spring farrowings compared with 38.5 
per cent a year earlier; however, a larger per cent of 
total farrowings occurred in December than during the 
previous year. 

FALL PIG CROP: Reports on breeding intentions in- 
dicate that 5,889,000 sows will farrow during June 
through November of 1960. If these intentions are real- 
ized, the number of sows farrowing this fall will be 4 
per cent fewer than during the fall of 1959, but 9 per 
cent more than the average. Compared with last year, 
all regions showed decreases in the number of sows 
intended for fall farrowings. The largest per cent de- 
crease was reported in the south Atlantic which was 
down 9 per cent. 

SELECTED CORN BELT STATES: The intended 
number of sows for 1960 fall farrowings for 10 of the 
Corn Belt states was 2 per cent fewer than a year earlier. 
In the 10 states, the number of sows farrowed in the 1960 
spring season was 5,168,000, or 15 per cent fewer than 
a year earlier. Sows farrowing during December, Jan- 
uary and February totaled 1,713,000 head, 20 per cent 
fewer than the 2,149,000 farrowed a year earlier. These 
States accounted for 73 per cent of the total United States 
Pig crop last vear. 

HOGS ON FARMS: The number of all hogs and pigs 
on farms June 1 in nine of the states (excluding Mis- 
souri) totaled 41,254,000 head. This was 14 per cent few- 
er than the 48,030,000 head a year earlier. All of the 
states had fewer hogs on farms June 1 than a year ear- 
lier. South Dakota was down 28 per cent; Nebraska, 23 
per cent; Minnesota, 17 per cent; Iowa and Kansas, each 
14 per cent; Wisconsin, 12 per cent; Illinois, 11 per cent; 
Indiana, 9 per cent, and Ohio, down 7 per cent. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 21 were reported by the USDA, as follows: 


























N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.75-18.35 $17.00-17.35 ————— $16.75-17.75 
200-220 18.00-18.35 17.25-17.50 $17.50-18.00 17.50-17.75 
220-240 17.75-18.25 17.25-17.50 17.50-18.00 17.50-17.75 
U.S. No. 2 
180-200 17.00-17.25 
200-220 17.10-17.25 17.25-17.50 
220-240 17.00-17.25 17.25-17.50 
240-270 16.50-17.25 17.25-17.50 
U.S. No. 3: 
200-220... .$17.50-17.75 17.35-17.65 16.75-17.00 
220-240 .... 17.25-17.75 17.00-17.50 16.75-17.00 
240-270 .. 16.50-17.50 16.25-17.00 16.25-16.75 
270-300 . 16.00-16.75 15.75-16.50 15.50-16.00 16.00-16.25 
U.S. No. 1-2 
180-200 ... 17.75-18.25 17.75-18.35  17.00-17.25 16.75-17.50 16.50-17.50 
200-220 .. 17.75-18.25 18.00-18.35 17.25-17.50 17.25-18.00 17.25-17.50 
220-240 . 17.75-18.25 17.75-18.25 17.25-17.50 17.25-18.00 17.25-17.50 
U.S. No. 2-3 
200-220 ... 17.50-17.75 17.50-17.75 17.00-17.10 16.75-17.25 16.75-17.00 
220-240 ... 17.25-17.75 17.25-17.75 17.00-17.10 16.75-17.25 16.75-17.00 
240-270 =.... 16.50-17.50 16.50-17.35 16.50-17.10 16.50-17.00 16.25-16.75 
270-300 .. 16.00-17.00 15.85-16.50 —————-_15.50-16.75 16.00-16.50 
U.S. No. 1-2-3: 
180-200 ... 17.50-18.00 17.50-18.15 17.00-17.25 16.50-17.00 16.25-17.25 
200-220 ... 17.50-18.00 17.75-18.15 17.00-17.25 17.00-17.25 17.00-17.25 
220-240 ... 17,25-17.85 17.50-18.15 17.00-17.25 17.00-17.25 17.00-17.25 
240-270 . 16.75-17.75 16.75-17.50 16.50-17.25 16.50-17.25 16.25-17.00 
SOws: 
US. No. 1-2-3: 
270-330 .. 15.25-15.75 ——— 14.75-15.50 15.00-15.50 15.50-16.00 
330-400 ... 14.50-15.75 14.00-15.00 14.00-15.00 14.00-15.00 14.00-15.50 
400-550 . 13.50-15.00 13.00-14.00 12.75-14.25 13.25-14.25 13.00-14.00 


SLAUGHTER CATTLE & CALVES: 
STEERS, Prime: 
900-1100 .... 27.00-30.00 26.25-27.50 26.50-28.25 


1100-1300 27.50-31.00 26.25-17.50 26.75-28.25 
1300-1500 ——— __ 27.50-31.00 26.00-27.50 26.00-28.25 
Choice: 
900-1100 . 25.50-28.00 24.50-27.00 24.50-26.25 24.25-27.00 24.75-27.00 
1100-1300 . . 25.25-28.00 24.50-27.50 24.25-26.25 24.25-27.00 24.50-27.00 
1300-1500 . 25.25-27.50 24.50-27.50 24.25-26.25 24.00-27.00 24.50-27.00 
Good: 
700-900 ..... 22.50-25.50 21.50-24.50 21.25-24.50 21.50-24.25 22.50-24.75 
900-1100 .... 23.00-25.50 21.50-24.50 21.25-24.50 21.25-24.25 22.50-24.75 
1100-1300 . 22.75-25.25 21.75-24.50 21.25-24.50 21.00-24.25 22.50-24.75 
Standard, 

all wts. .. 20.50-23.00 20.00-21.75 18.00-21.25 18.25-21.50 18.50-22.50 
HEIFERS, Prime: 
900-1100 .... 26.25-27.50 26.00-26.50 26.50-27.25 
Choice: 
700-900 ..... 24.50-26.50 24.25-26.25 24.25-26.00 24.50-26.50 24.00-26.00 
900-1100 . 24.00-26.50 24.25-26.25 24.25-26.00 24.25-26.50 24.00-26.00 
Good: 
600-1000 . 22.00-24.50 21.00-24.50 21.25-24.25 21.00-24.50 22.25-24.00 
Standard, 

all wts. .. 19.00-22.50 19.50-21.00 17.50-21.25 18.00-21.25 18.00-22.25 
COWS, all wts.: 
Commercial 17.00-18.50 15.75-17.75 16.75-17.25 16.25-17.00 17.00-18.00 


15.00-16.50 16.00-17.00 


7 
Utility ..... 16.00-17.25  15.25-17.00 15.50-17. 
5 13.00-15.00 14.00-16.00 


00 
Can.-Cut. ... 13.00-16.00 13.50-17.00 14.00-15.50 
BULLS (Yrlis. Excl.) All weights: 
.00 17.00-20.00 18.50-20.00 
00 
00 


Commercial 19.00-20.00 20.09-20.50 19.50-21 
Utiiity ..... 18.00-19.00 19.25-20.25 19.00-21. 17.00-19.75 18.50-21.50 
ae 15.50-18.50 17.00-19.25 17.50-19 16.00-17.00 16.00-19.50 


VEALERS, All Weights: 
Ch. & pr. .. 23.00-27.00 29.00 
Std. & gd. .. 18.00-24.00 18.00-27.00 
CALVES (500 Ibs. down): 
Choice ...i: 21.00-24.00 
Std. & gd. .. 17.00-22.00 
SHEEP & LAMBS: 
J-AMBS (110 Ibs. down): 
Prime 


28.00 30.09 
19.00-25.00 22.00-28.00 


25.00-26.00 
20.00-25.00 








seeeee 22.00-23.00 23.00-23.50 20.75-21.50 21.00-21.50 21.00-22.00 
Choice ..... 20.50-22.00 22.50-23.00 20.00-20.75 20.00-21.00 20.50-21.00 
Good ...... 18.50-21.00 21.00-22.50 -—————_ 18.50-20.00 19.50-20.50 
YFARLINGS (105 Ibs. down) (Shorn): 
Choice ..... 18.50 18.00-18.75 18.00-20.50 18.50-19.50 17.00-18.00 
Good ...... 17.00-18.50 ————__17.00-18.25 17.00-18.50 16.00-17.00 
EWES (Shorn): 
Gd. & ch. ..  4.50- 5.50 5.50- 6.50 4.00-6.00 4.50- 6.25 5.00- 6.00 
Cull & util. 3.00- 5.00 5.00- 6.00 3.00- 4.50 3.00- 4.50  3.00- 5.00 








HOG BUYERS EXCLUSIVELY 
Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 
HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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CORN BELT DIRECT 
TRADING 

Des Moines, June 22— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of a enone 


BARROWS & GILTS: (Cwt 
U.S. No. 1, 180-200 $16.50@ i. 25 
U.S. No. 1, 200-220 16.75@17.50 
U.S. No. 2, 180-220 16.50@17.10 
U.S. No. 2, 220-240 16.30@17.00 
U.S. No. 2, 240-270 15.85@16.65 
U.S. No. 3, 200-220 16.10@16.75 
U.S. No. 3, 220-240 15.90@16.65 
U.S. No. 3, 240-270 15.60@16.40 
U.S. No. 3. 270-300 15.05@15.85 
U.S. No. 2-3, 200-240 16.45@17.25 
U.S. No. 1-2, 200-240 16.30@17.00 
U.S. No. 2-3, 240-270 15.75@16.50 
U.S. No. 2-3, 270-300 15.10@16.10 
U.S. No. 1-3, 180-200 15.50@17.00 
U.S. No. 1-3, 200-220 16.50@17.00 
U.S. No. 1-3, 220-240 16.30@17.00 
U.S. No. 1-3, 240-270 15.80@16.60 
SOWS: 
U.S. No. 1-3, 270-330 13.85@15.25 
U.S. No. 1-3, 330-400 13.35@14.75 
U.S. No. 1-3, 400-550 12.35@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
June 16 ... 55,000 63,000 66,000 
June 17 ... 43,000 56,000 36,000 
June 18 ... 20,000 27,000 26,000 
June 20 ... 55,000 64,000 72,500 
June 21 ... 57,000 49,000 50.500 
June 22. 50,000 52,000 53,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, June 21 


were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 25.25 
Steers, good ....... 22.00 @ 23.50 
Heifers, gd. & ch. .. 21.50@25.25 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.00@15.00 
Bulls. util. & com’l. 16.50@19.00 

VEALERS: 

Good & choice ..... 21.00 @ 26.00 

- 18.00@23.00 

BARROWS & GILTS: 
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3, 
3, 
No. 3 
1 
1 


No. 1, 200/220 


220/240 

240/270 

270/300 
2, 180/200 
2, 200/240 
3, 200/220 
3, 220/240 


2. 
2- 
No. 2-3, 240/270 
2- 
1- 


3, 270/300 
3, 180/200 


No. 1-3, 200/220 
No. 1-3, 220/240 


1-3, 240/270 


No. 
sows, U.S. No. 1-3: 


Choice & prime .... 


Good & choice 


17.50 @ 18.00 
16.75 @ 17.00 
16.35@ 16.75 
15.75 @ 16.50 
17.25@ 18.00 
17.25@ 18.00 
16.75 @ 17.00 
16.75 @ 17.00 
16.35 @ 17.00 
15.75 @ 16.50 
16.50@ 17.25 
16.85 @ 17.25 
16.85 @ 17.25 
16.50 @ 17.25 


14.75 @ 15.25 
14.25 @ 14.75 
13.00 @ 14.25 


20.00 @ 21.00 


- 18.00@20.00 


LIVESTOCK PRICES 
AT DENVER 

Livestock prices at Den- 
ver on Tuesday, June 21 
were as follows: 
CATTLE: 


Steers, choice 
Steers, 


good 


Heifers, gd. & ch. .. 


Cows, 


utility 


Cows, can. & cut. .. 
BARROWS & GILTS: 
U.S. No. 1-2, 200/230 18.00@ 18.25 
U.S. No. 1-3, 190/245 17.75@18.00 
U.S. No. 2-3, 230/275 17.25@17.75 
SOWS, U.S. No. 1-3: 
300 Ibs., No. 1-2 


400/600 Ibs. 
LAMBS: 


Cwt. 
$25.00 @ 26.50 


23.50 @ 25.00 
22.50 @ 25.75 
15.25@ 16.50 
12.50 @ 15.00 


. 4.50 
13.00@ 4 .00 


21.50 @ 22.00 
20.00 @ 21.50 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, June 21 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.50 
Steers, good ........ 22.50 @ 24.50 
Heifers, gd. & ch. .. 22.00@24.50 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 17.00@19.00 

VEALERS: 

RD conduntsidsca A 
Good & choice . 24.50@ 26.00 
Stand. & good . 22.00@ 24.50 


200/220 18.25@ 18.60 
3, 200/220 17.00@17.25 
No. 3, 220/240 16.75@17.25 
3 
3 


No. 1-2, 180/200 17. :75@ 18.25 
No. 1-2, 200/220 18.00@ 18.25 
No. 1-2, 220/240 17.25@18.25 
No. 2-3, 200/220 17.25@17.75 
. 23, 220/240 17.00@17.75 
No. 2-3, 240/270 16.25@17.00 
No. 2-3, 270/300 15.75@16.50 
No. 1-3, 180/200 17.50@18.00 
No. 1-3, 200/220 17.50@18.00 
No. Mes 220/240 17.25@18.00 
. No. 1-3, 240/270 16.50@17.25 
sows, U.S. No. 1-3: 
b ivoniseeece 15.00 @ 15.50 
be eeceses 14.00 @ 15.25 
b lepesevee 13.25 @ 14.50 
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Choice & prime .... 20.00@21.50 
Good & choice ..... 18.00 @ 20.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, June 21 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 27.25 
Steers, good ....... 21.75 @ 25.00 
Steers, util. & std. .. 18.50@22.00 
Heifers, choice . 24.50@ 26.75 
Heifers, good ...... 21.50 @ 24.50 
Cows, util. & com’l. 14.75@19.00 
Cows, can. cut. .... 12.00@15.50 
Bulls, util. & com’l. 18.00@19.50 
Vealers, gd. & ch. .. 20.00@25.00 


BARROWS & GILTS: 
No. 1, 200/220 none aqatd. 

2, 200/220 17.25@17.50 
2, 220/240 17.25@17.50 
3, 200/220 16.75@17.00 
3, 220/240 16.75@17.00 
-3, 240/270 16.50@ 16.75 
3 
3 
3 
3 
3 


da 
Zz 
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» 270/300 16.00@ 16.50 
» 180/200 16.50@17.25 
» 200/220 17.00@17.25 
» 220/240 17.00@17.25 
5 » 240/270 16.75@17.25 
SOWS. U.S. No. 1-3: 
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180/330 Ibs. ........ 14.75 @ 15.50 

330/400 Ibs. ........ 14.25 @ 15.00 

400/550 Ibs. ........ 13.50 @ 14.50 
LAMBS: 

Choice & prime .... 20.50@21.50 

Good & choice ..... 19.50 @ 20.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Tuesday, June 21 
were as follows: 


CATTLE: Cwt. 
Steers, good ....... $23.50 @ 25.00 
Steers, util. & std. . 18.00@23.00 
Heifers, gd. & ch. .. none qtd. 
Heifers, std. & gd. . 21.00@23.00 
Cows, util. & com’l. 14.00@17.00 
Cows, can.-cut. . 11.00 @ 15.00 
Bulls, util. & com’l. 18.00 @ 20.00 

VEALERS: 

Ehsaan abe woe 27.00 
Good & choice ..... 24.00 @ 26.00 
Calves, util. & std. . 19.00@23.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 17.75@18.00 
U.S. No. 1-2, 190/250 17.75@18.00 
U.S. No. 2-3, 190/250 17.25@17.75 
U.S. No. 2-3, 250/290 16.50@17.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.50 @ 14.50 

400/600 Ibs. ........ 12.50 @ 13.25 
LAMBS: 

Choice & prime .... 22.50@23.50 

Good & choice - 19.00@22.00 

















FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during May, 1960 
and 1959, with cumulative totals for the five-month 
periods, was reported as follows: 
CATTLE HOGS 
1960 1959 1960 1959 
January ........... 1,564,384 1,440,819 6,516,333 5,884,657 
February ......... 1,436,803 1,219,323 5,841,062 5,686,088 
March £2... 6.058..- 1,576,941 1,334,418 6,116,138 5,732,866 
ea ae 1,411,633 1,433,231 5,571,122 5,651,900 
PRET Be ieee 1,412,043 5,483,058 4,969,554 
Gs ipeeh rd or PS gE A sa 4,901,694 
SESS Fae a Ene Ss 5,184,157 
MIL! slate she aipie FS Ser 4,977,321 
September. ........ Ree ep ates 5,767,379 
October ........... UMORAGE GS ecccad 6,646,367 
November ........ arr 6,337,172 
DGG. ce Sacwae | Ugthaen 5S Rh eee 5 968, 
CALVES SHEEP 
1 1959 1960 1959 
January 413,350 424,272 1,236,564 1,322,298 
February 388,848 376,753 1,076,026 1,079,819 
March ......... 481,727 423,088 1,087,886 1,143, 
Ame 8 i: 394,150 405,652 1,054,106 _—1,100,519 
MM rc, 378,098 357,644 1,109,721 —‘ 1,017,206 
NS BRS Ce A eat ets 2 i 966,782 ae 1,056,257 
° SRI BREA Peebi epEPeAe Ys Oo I ae ied 1,106,992 
UE elo iat MAND. | ass. 1,010,236 
ER A Pag cba Bre + WE fi oe ca kre 1,177,359 
A ag oe ar ae 1,200,119 
DO antobaccs ts ete’ ee 1,069,554 
DAGeIB ae estesase aaa OE eee Oat 1,181,981 
JANUARY-MAY TOTALS 
1960 1959 
Baia COPS dn ker siete 7,595,402 6,839,834 
BO. occ co co ikea 2,056,173 1,987,419 
Bees 58 OR ee 29,527,713 27,925,065 
oD eae eC 5,564,303 5,663,204 











LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades of 


steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended June 11 compared with 
same week in 1959, as reported by the CDA: 


GOOD VEAL HOGS* LAMBS 

~ STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ..... $22.50 $24.50 $31.50 $34.19 $24.37 $24.25 $24.50 $25.00 
Montreal .... 22.60 24.30 28.75 27.00 25.44 24.60 SAE ay 
Winnipeg .... 21.76 22.98 31.50 33.78 22.45 21.75 19.80 20,00 
Calgary ..... 20.45 22.45 28.55 28.70 21.20 60 22.60 20.85 
Edmonton ... 20.50 22.10 30.00 31.00 21.05 20.90 20.80 17.50 
Lethbridge ... 20.60 22.00 21.25 26.00 21.28 20.60 23.50 a 
Pr. Albert .. 20.50 21.40 26.00 27.60 20.85 20.50 ee 
Moose Jaw .. 20.25 21.75 27.00 29.75 21.25 20.50 ape 
Saskatoon ... 21.20 21.50 28.00 28.50 21.35 20.50 19.50 
Regina ...... 20.65 21.60 29.00 29.50 22.00 20.50 oan 

*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 


Ala.; and Jacksonville, Fla., 


week ended June 18: 
Cattle and Calves Hogs 





Week ended June 18 (estimated) ........... 2,840 13,750 
Week previous (six days) ............+..055 2,735 13,705 
Corresponding week last year .............. 2,218 14,805 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended June 11, compared: June 17, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
June 11 1959 date 224,300 297,900 80,300 
CATTLE Previous 
Western Canada 18,804 16,679 week 251,000 321,800 84,900 
Eastern Canada 18,355 14,181 Same wk. 
Totals ...0<... 37,159 30,860 1959 205,300 324,700 75,10 
ar 067 82,943 
Western Canada 57, 5 
Eastern Canada 58,368 67,610 NEW YORK RECEIPTS 
Gina Tm (Receipts of livesiogae 
Graded .....-..126,908 160,022 Jersey City and 41st st, 
EEP 
Western Canada 1,991 2,194 New York market for the 
Eastern Canada 2,802 2,391 . 
WE 55 do csugs 4,793 aiss5 Week ended June 18: 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 18: 

Cattle Calves Hogs Sheep 

Los Ang. 4,300 350 800 

N. P’tland 2,300 350 1,725 5,100 

Stockton 2,350 300 1,100 1,725 
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yeas Calves Hogs* Shee? 

Salable 
Total, (incl. 

directs) 1,280 276 15,299 4,18 
Prev. wk.:— 

Salable 52 7 none none 
Total, (incl. 

directs) 1,133 217 16,202 6,2# 

*Includes hogs at 31st Street. 


none none | 

















































eth 8 











Not 
for 

troll 
casi 


AME 





PTS 
arkets 
riday, 
isons: 
Sheep 
80,300 
84,900 
75,100 


IPTS 

yck at 
st st, 
or the 
s* Sheep 
1e none 
99 «4,185 
ne none 


02 6,234 


treet. 


25, 1960 




















AVISCO CASINGS 


Nothing compares with Avisco transparent casings 
for proven quality and uniform fill. Built-in con- 
trolled stretch makes stuffing easier—enables 
casings to stay with the meats during processing 
—eliminates irregular shapes. Your retailers 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 


Hlways perfect shapes, easy stuffing 


get the full, uniform slices they want. And you get 
real economy through unmatched performance. 
Remember, too, Avisco transparent casings have 
sparkling clarity to show your product, and 
they print beautifully to identify your brand. 





426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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Specialists 


—in the Art of creating 
fine food formulas 





—and in the Science of 
faithfully repeating them. 


Such are the skills, with 
Integrity of Quality, that 
distinguish Griffith products. 





PRAGUE POWDER 
THE | THE GRIFFITH LABORATORIES, INC. | | THE GRIFFITH LABORATORIES, INC. | NC. PRAGUE POWDER ® 

2,668, ™—2, 770,548 

2,770, 549-2, 770,550 

2,770,551 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. ° LOS ANGELES 58, 4900 Gifford Ave. 
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NEW OFFICERS of Washington State 
Meat Packers Association, Inc., R. H. 


Burke, jr. (left), of James Henry 
Packing Co., Seattle, president, and 
Carl Stevens (center) of Grandview, 
treasurer, talk over association goals 
with Dr. J. H. Miller of Othello, who 
was reappointed secretary. State- 
paid meat inspection is among ob- 
jectives. Hans Sierk of Sierk Packing 
Co., Wenatchee, was re-elected vice 
president of group. Newly-elected 
trustees of Washington State Meat 
Packers Association are: Marty Rind, 
Seattle; Harry Herring, Yakima; Fred 
Weber, Sumner; Sam Miller, Seattle, 
and Doyle DeJong, Lynden, Wash. 





Sander Renamed President 
Of Ohio Packer Association 

Rosert W. SANDER, vice president 
of The E. Kahn’s Sons Co., Cincin- 
nati, was re- 
elected president 
of the Ohio As- 
sociation of Meat 
Packers and all 
other officers al- 
so were renamed 
at the group’s 
annual meeting 
in Columbus. 
The other offi- 
cers are: vice 
president, H. B. 
Huntincton, Scioto Provision Co., 
Newark; secretary, Grorce Bucny, 
The Chas. G. Buchy Packing Co., 
Greenville, and treasurer, GrorcE F. 
Scumipt, The J. Fred Schmidt Pack- 
ing Co., Columbus. 

Newly-elected trustees are HENRY 
Logescu, Pavelka Bros. Co., Cleve- 
land; Date McCarty, Flechtner Bros. 
Packing Co., Inc., Fostoria, and Lou 
WENceER, Kearns Packing Co., Mans- 
field, Ohio. 

A primary objective of the asso- 
ciation is the establishment of high 
industry standards that will benefit 
the general public as well as the 
meat packing industry. 





R. W. SANDER 
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The Meat Trail... 


PLANTS 


The slaughtering plant of John 
Englehorn & Sons, Inc., at Newark, 
N. J., has converted its dressing op- 
erations to full-scale electrical stun- 
ning. The system has been in full 
operation for the past two months. 
One operator is able to stun hogs 
electrically with the Globe Engel- 
horn equipment, originally devel- 
oped at the Newark plant, at rates 
of 425 head per hour for daily runs 
of 3,000 head, reports Frep ENGEL- 
HORN, president. Lung damage, the 
only type noted, has been in the 
anticipated range even though it 
takes 15 seconds to stick the hog 
after stunning, he said. The plant 
also employs a standby electrical 
stunning control box. 


New facilities at North Side Pack- 
ing Co., Pittsburgh, Pa., include a 
new cook room, four smokehouses, 
a pickling room and a new shipping 
building. The stainless steel, ther- 
mostatically-controlled smokehouses 
were installed by Julian Engineering 
Corp. of Chicago. The 72-year-old 
Pittsburgh plant, which employs 


250 persons, produces more than 
150,000 lbs. of wieners and sausage 
and 200,000 Ibs. of fresh and smoked 
meats each week. Most popular of 





the company’s new Victory brand 
products is beer baloney, which was 
introduced two years ago as “the 
baloney with a different taste,” ac- 
cording to Ropert G. HorMann, sec- 
retary and sales manager. He said 
production of beer baloney amounts 
to 30,000 lbs. a week during the 
summer months. Among new prod- 
ucts introduced recently are “Sweet- 
nics,” a sweet pickled sugar-cured 
pork shoulder picnic, which is not 
smoked, and “Wham,” an _ old- 
fashioned pressed ham. Georce C. 
HorManN is president of the firm. 


Seven beef packers in the Omaha 
area have formed the Omaha Hide 
Association and are building a 200- 
x 100-ft. hide processing plant. The 
new building will have hide wash- 
ing and fleshing equipment along 
with brine vats for curing up to 
1,000 hides in the wet technique. 
Product transporting will be largely 
mechanized. Wiiuis Recier is the 
architect for the plant. 


Iowa Beef Packers, Inc., has begun 
construction of its new $800,000 beef 
plant to be located near Denison, Ia. 
A. D. ANDERSON, general manager 
of Iowa Beef, said the needed 
amount of money to build the plant 
was raised in three weeks, with some 








SUPERIOR SERVICE Award of U. S. Department of Agriculture has been pre- 
sented to four-man team of USDA veterinarians who developed training 
programs for agricultural personnel charged with protection of nation's meat 
and livestock against radioactive contamination. Team members, shown above 
with Dr. Byron Shaw (left), administrator of Agricultural Research Service, 
who presented unit award, are (I. to r.): Dr. Robert Moody, inspector in 
charge of meat inspection station at Nampa, Ida.; Dr. James D. Lane, in 
charge of meat hygiene training center in Chicago; Dr. R. W. McCoy, labels 
and standards of identity, Meat Inspection Division, Washington, D. C., and 
Dr. Ted Rea, assistant veterinarian in charge in Texas for Animal Disease 
Eradication Divison, Austin. Men took part in 1957 Atomic Energy Commission 
fallout study in Nevada, involving detonation of 18 atomic bombs and six 
months of study of radioactivity in desert, to learn about handling of radio- 
active contamination. They since have trained over 400 key USDA personnel. 
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cattle feeders buying $10,000 worth 
of stock. The plant is expected to be 
in operation by late fall. The plant 
will be the third packinghouse in 
Denison, which has a population of 
4,950. Already operating are Craw- 
ford County Packing Co., owned by 
Consumers Co-Operative Associa- 
tion of Kansas City, and the former 
Corn Belt Packing Co., now leased 
by Bookey Packing Co., Des Moines. 


The Maurer-Neuer division of 
John Morrell & Co. at Arkansas 
City, Kan., has installed a new cir- 
cular air flotation disposal system 
to pretreat waste waters to remove 
greases, fats and solids that were 
previously going into the Arkansas 
River, announced W. A. Conroy, 
plant manager. The waste waters 
flow into a basin where solids are 
pumped out over a shaker screen and 
discarded with other inedible by- 
products. The remaining water is 
then mixed with air and pumped 
into a flotation basin where the air 
clings to the fats and greases caus- 
ing them to become buoyant. Large 
skimmers remove the greases and 
oils for further processing into in- 
edible products. 


Nova Scotia Co-operative Abat- 
toir’s new $1,000,000 meat process- 
ing plant was opened in Halifax re- 
cently. The plant was declared of- 
ficially open by E. D. Hatisurton, 
agriculture minister. 


Sowder’s Meat Co., Wichita, Kan., 
was damaged by fire recently. Loss 
was estimated at about $2,500. 
Cause of the fire was undetermined. 


JOBS 


Wiuu1am T. Trotter, office and 
credit manager of Burnett Meat Co., 
Kansas City, Mo., has been appointed 
office manager and assistant general 
manager of the San Francisco unit of 
The Cudahy Packing Co. 


Bert E. Booker, carton buyer for 
Oscar Mayer & Co., Madison, Wis., 
has resigned from the company after 
18 years of service to become man- 
ager of the sliced bacon and smoked 
meat departments for Marhoefer 
Packing Co., Inc., Muncie, Ind. 


Jack L. ScHAFFNER has resigned 
his position as manager of Queen 
Packing Co., Rochester, N. Y., to 
join Excel Packing Corp., situated in 
Wichita, Kan. 


The Rath Packing Co., Waterloo, 
Ia., has promoted Joun H. STEVENS, 
former industrial relations manager, 
to assistant personnel administrator, 
announced JoHN D. DOoNNELL, vice 
president. Stevens, a Rath employe 
since 1951, will assist Witu1s R. Nes- 
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Bit, the company’s treasurer, in such 
areas as job evaluation and person- 
nel policy statements. Hartan D. 
Hetse, former manager of the Rath 
plant employment department, has 
been named to succeed Stevens. 
Heise joined the Rath personnel de- 
partment in 1949. 


Four veterinarians have been 
promoted and transferred to other 
stations by the Meat Inspection Di- 
vision, U. S. Department of Agri- 
culture. Dr. Victor H. Berry, pre- 
viously stationed in Milwaukee, has 
been named to a supervisory posi- 





DR. BERRY DR. SHIMP 


tion at the Chicago meat inspection 
station. He received the degree of 
doctor of veterinary medicine in 
1951 from the Tuskegee Institute 
School of Veterinary Medicine and 
joined the MID at Milwaukee in 








1955. Dr. Frank H. Sump has 
been transferred to the position of 
inspector in charge of the Buffalo, 


La 


DR. MATTHEWS DR. PARKER 


N. Y., meat inspection station. He 
received the D.V.M. degree from 
the University of Missouri in 1952 
and joined the MID the following 
year at Kansas City, Kan. His most 
recent assignment was at Smithfield, 
Va. Dr. Shimp succeeds Dr. THomas 
J. MattHews, who has been promot- 
ed and transferred to a supervisory 
position at the Chicago station. Dr. 
Matthews received the D.V.M. de- 
gree from the University of Penn- 
sylvania in 1950, joined the MID at 
Madison, Wis., in 1953 and _ also 
served in Newark, N. J., before go- 
ing to Buffalo. Dr. Britt ParKER, pre- 
viously with the MID at Houston, 
has been promoted and transferred 
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WINNERS OF ‘‘Kentucky Derby” bologna sales contest sponsored by The 
Sugardale Provision Co., Canton, O., are shown boarding plane for Cincinnati, 
first stop of three-day prize trip which included baseball game, visit to horse 
farms near Lexington, Ky., and Kentucky Derby. Pictured above are (I. to r.): 
Charles Shunkwiler, Sugardale special accounts executive; Glen Rohde, IGA, 
Millersburg, O.; Mrs. Rohde; Mrs. Isabel Evans of Evans IGA, Akron, O., 
and Mrs. Jane Thash, who accompanied Mrs. Evans when Evans was detained. 
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to the position of assistant inspector 
in charge of the Boston meat inspec- 
tion station. He received his D.V.M. 
degree from Texas A & M in 1951 
and joined the MID at Fort Worth 
in 1953. He also has served in Butte, 
Mont., and Lake Charles, La. 


TRAILMARKS 


Louis L. Lampo, president of 
Louis L. Lampo Co., meat packer in 
Houston, Tex., has received an hon- 
orary “modern farmer” degree from 
Prairie View Agricultural and Me- 
chanical College at Prairie View, 
Tex. Lampo is vice president of the 
Texas Independent Meat Packers 
Association. The honorary degree 
was awarded to him in recognition 
of his outstanding service to the 
New Farmers of America and his 
interest in various youth organiza- 
tions in Texas. 


The Chicago Association of Hotel 
and Restaurant Meat Purveyors re- 
cently heard federal and local food 
inspection officials discuss the scope 
of their operations and how they af- 
fect the purveyor’s marketing ef- 
forts. Federal speakers included: 
Dr. A. R. THIELE, inspector in charge 
of the Chicago station, Meat Inspec- 
tion Division, U.S. Department of 
Agriculture, and W. GraAEMER, in- 





SAFETY HONOR, the Alfred P. Sloan 
Award, is presented at ceremony in 
New York's Waldorf-Astoria Hotel 
to H. Harold Meyer (left), president 
of H. H. Meyer Packing Co., Cincin- 
nati, by Alfred P. Sloan, head of 
Sloan Foundation and former chair- 
man of General Motors Corp. The 
packing firm won award for second 
consecutive year for its sponsorship 
of “Signal 3,’’ local TV program 
which promotes traffic safety. Only 
five other commercial sponsors in 
nation were similarly honored by 
Sloan Foundation ‘for distinguished 
public service in highway safety.” 





vestigation division, and P. J. K1nLeEy, 
program manager, both of the MID 





office in Washington, D.C. Local 
officials were: Dr. S. ANDALMAN, 
commissioner of health; Epwarp 
Kinc, chief sanitary officer, and 
JoHN Barepo, chief food inspector, 
all of the Chicago Board of Health. 
Harry L. Rupnick, secretary and 
counsel of the Chicago association, 
also addressed the meeting on some 
of the legal aspects of government 
meat inspection. 


A new brokerage firm dealing in 
imports and exports of packinghouse 
products will be opened by Louis 
J. Scuuttz, effective June 27, at 
215 S. Broad st., Philadelphia 7, Pa. 


Pacific Meat Co., Inc., Portland, 
Ore., will be host to animal husband- 
ry students competing in an inter- 
collegiate meat evaluation contest to 
be held at the Portland plant. The 
contest, sponsored by the Pacific 
International Livestock Exposition, 
will be October 8-15. Each student 
will be required to judge beef, pork 
and lamb wholesale cuts and car- 
casses, and to grade classes of beef 
and lamb carcasses. 


Dr. EvuceN WIERBICKI, research 
scientist with The Rath Packing Co., 
Waterloo, Ia., left recently for a 
month-long tour of Russian food 
industries. Dr. Wierbicki came to the 





_ LOW TEMPERATURE 


~~ RE-EVAPORATOR UNIT. 


AUTOMATIC - 





FAST HEAT TRANSFER FOR QUICKER DEFROSTING! 
Heat for re-evaporation supplied by low wattage electrical element. 
Consistent, economical, performs in any ambient. Designed by 

specialists in the low temperature field. Get all the 


ELECTRIC 






Marumum Retngeranon [thcency 


5946 NORTH 
103 


THE LINE 


DOLE REFRIGERATING PRODUCTS 
OAKVILLE, ONTARIO, CANADA 


facts. Write for Heat-Cel engineering catalog. 


DOLE REFRIGERATING COMPANY 
PULASKI ROAD, CHICAGO 46, ILLINOIS 
PARK AVENUE, NEW YORK 17, N.Y. 

LIMITED 


Meat-Cel 
CONVENIENT PLATE DESIGN en 
ALLOWS FLAT-AGAINST-WALL MOUNTING 












Will pass State & Federal Inspection 
Sweet Diced Pickles. 
Sweet Shoe String Pickles. 
Sweet Pickle Chunks. 
Brokers wanted for Illinois, 
lowa, Nebraska, and Minnesota. 
Must sell the Sausage Industry 
only. Write to: 


IKLE- R 1 T E company, Inc. 
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PULASKI, WISCONSIN 
“Wisconsin's Finest Pickles” 
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THE PERFECTLY BALANCED PHOSPHATE 
* Higher pH 


* Eliminates weepy hams 


* Highest solubility * Non-corrosive 


* Greater yields 


= 





* Complies with M.1.B. regulations 


Working samples always available 


ARCHIBALD & KENDALL, INC. 
487 Washington St., N.Y. 13, N.Y. © Tel: WOrth 2-7715 
SERVING THE FLAVOR NEEDS OF THE NATION 
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US. 
and joined Rath in 1956. The Rath 
researcher, the only Russian speak- 
ing member of the tour, will act as 
interpreter for the six other scien- 
tists making the trip as part of an 
exchange agreement between the 
U.S. and Russia. A team of Russian 
scientists toured U.S. packing and 
processing plants last winter. 


in 1949 from eastern Poland 


JosEPH PauLL, head of a Philadel- 


phia wholesale meat company bear- 
ing his name, has been -‘re-elected 
chairman of the Philadelphia Up- 
town Home for the Aged. 


The Danahy Packing Co., Buffalo, 


N.Y., was adjudged bankrupt re- 
cently and its assets were ordered 
sold at auction on a date to be set 
later by the court. Bankruptcy ref- 
eree James R. PRrIviTERA entered 
the order after the 63-year-old firm 
failed to produce a plan to pay its 
creditors. The company had been 
granted a debtor-in-possession sta- 
tus earlier. The remaining 18 of the 
200 peak employes were dismissed 
and the plant was closed on June 
10. Attorney Louis STERNBERG was 
named trustee by the bankruptcy 
court. Barney LeEFcowI!Tz is presi- 
dent of the company. 


Columbus Packing Co., Columbus, 


Miss., has been named Columbus 





industry of the month for June by 
the local Chamber of Commerce. 
Products manufactured by the 
packing company are being dis- 
played in a Columbus hotel. 


Harotp Mayer, vice president of 
Oscar Mayer & Co., Chicago, pre- 
sented Witt1amM NELson, a senior at 
Lane Technical High School, with a 
$450 scholarship to the Art Institute 
of Chicago for his winning poster in 
a cleaner Chicago contest sponsored 
by the Chicago Association of Com- 
merce and Industry in cooperation 
with Chicago public schools. 


Swift & Company has established 
a Southwest grocery sales district 
office, with headquarters at the 
Swift plant in Fort Worth, Tex. 
Grocery sales units at Houston, Fort 
Worth and San Antonio will be un- 
der the jurisdiction of the new dis- 
trict, which is to be managed by A. 
W. Apvams. Succeeding him as man- 
ager of the company’s Forth Worth 
grocery sales unit is H. D. KELLER. 


DEATHS 


Harry P. Morris, 69, a 50-year 
industry veteran and former branch 
house manager for Wilson & Co., 
Inc., at Baltimore and Chicago, died 
recently. Morris had been empleyed 
by Wilson for more than 20 years 


and for the past four and one-half 
years was with B. Schwartz & Co, 
Chicago meat packer, serving in the 
sales department. 


Tuomas J. Hickey, 78, retired 
Armour and Company employe, 
passed away in Sacramento, Cal, 
Hickey had been with Armour for 
22 years, retiring in 1950 as district 
supervisor in the Southeast with 
headquarters at Charlotte, N. C, 
Surviving are his widow, BEssIE, and 
a son, JOHN. 


Lourie WILLIAM Brown, 63, owner 
of Louie Brown Meat Packing Co, 
Tulsa, Okla., died recently after a 
six-month illness. 


Ricuarp C. ALBRIGHT, 56, former 
vice president and general manager 
of Ogden Union Stockyards, Ogden, 
Utah, died of a heart attack at his 
home in Santa Monica, Cal. Albright 
had worked for the Denver stock- 
yards before moving to the Ogden 
yards in 1942. 


NaTHAN KEPNES, 68, owner of 
Regional Beef Co., Cambridge, 
Mass., died recently. 


Maurice L. Lantuitrr, 66, retired 
freight traffic manager of The Cud- 
ahy Packing Co. in Chicago, passed 
away. Lanthier retired from Cudahy 
in 1955 after 38 years with the firm. 
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protection against 


knife accidents use 


PLASTIC ARM GUARDS 


SAFE © SANITARY © WASHABLE 


Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 


Manufacturing 
& Distributing Co. 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 
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UR 79th YEAR 


SERTH. LEVI & CO.. INC 
“THE CASING HOUSE" 
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150 suppliers of 


REFRIGERATION MACHINERY 


AND REFRIGERANTS 


are listed in the classified section of the PUR- 
CHASING GUIDE . . . beginning page 118... 
eleven pages of manufacturers’ product infor 
mation in catalog section E. 

For EFFICIENT PURCHASING use the ‘“‘YEl- 
LOW PAGES" of the Meat Industry 


The 
Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
THE NATIONAL PROVISIONER, JUNE 25, 1960 
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CLASSIFIED ADVERTISING 


indisplayed: set 

.00; additional 
tien Wanted,"’ 
words, $3 50; 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


solid. Minimum 20 words, 

words, 20¢ each. ‘‘Posi- 
special minimum 20 
additional 20c each. 


rate; 
words, 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ = per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANT WANTED 


WANT TO BUY or LEASE: Very small packing 
house, slaughter house, or locker plant. Need 
not be on railroad siding. Interested in the states 
of Ohio, West Virginia, Indiana, Kentucky, 
Pennsylvania and Michigan. HILL PACKING CO., 
Box 148, Topeka, Kansas. 


PLANTS FOR SALE OR RENT 


MODERN PACKING PLANT 
FOR SALE 











8 Years Old. 3 acres, zoned I-2, heavy industry. 
Fully equipped. In heart of Lake County and 
Industrial area, 35 miles north of Chicago. 6000 
sq. ft. in plant area. 1500 square ft. 5 room 
modern apt. above. On 2 truck highways leading 
from Chicago. Railway siding available. Highly 
suitable for restaurant supply house, branch 
house, slaughter capacity to easily supply sau- 
sage mfg. or wholesale house in city. 

L. B. ANDERSEN & CO., INC. 

20 West Dundee Road 
Wheeling, Illinois 
LEhigh 7-4300 ROgers Park 4-9400 





U. S. GOV’T INSPECTED PLANT 
PHILA. MEAT DISTRICT 

30,000 sq. ft. including freezers, coolers, boning 
rm., R.R. siding & T. G. loading. Ready to op- 
erate within overnight truck of the East Coast 
Market of over 1/3 of the population of the 
Nation. 
An attractive bldg. at a reasonable price. 

J. T. JACKSON CO. Realtors 
Roosevelt Blvd. & Rising Sun Ave. 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 





NEW BEEF PACKING PLANT: Located in West- 
ern Iowa in between two terminal markets. 80 
miles from Sioux City, Iowa and 80 miles from 
Omaha, Nebraska. 400,000 cattle fed within a 5 
county area. Plenty of direct buying. Bovimation 
on the rail killing—the very latest. 35 head per 
hour, 300 maximum daily. Cooler capacity 1,000 
head. Refrigerated loading dock, railroad siding, 
all new machinery. Federal inspected plant now 
operating under new lease. Complete rendering 
department, 3 cookers. FS-290, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





1S THIS FOR YOU? 
FOR LEASE or SALE: $100,000.00 properties and 
equipment formerly used by Beaver Packing 
Company. This investment should make some one 
a lot of money, properly managed. Contact 


H. G. 
Charlevoix, Michigan Phone—Liberty 17-9377 





NEW—MODERN—PACKING HOUSE 
Beef kill 125, Hogs 250, daily. Built to govern- 
ment specifications. Also a modern sausage 
kitchen. Other data available. Address P.O. Box 
962, Scottsbluff, Nebraska. 





COMPLETELY NEW: Modern plant. Fully 
equipped with modern sausage kitchen. Has a 
Capacity of 100 head of cattle per day. Price 
complete at $315,000.00 1/3 down and the balance 
on 10 year basis at 4%. Write DAVEY COM- 
PANY, P.O. Box 206, Scottsbluff, Nebraska. 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly i by a di packer. Available 
now. Fireproof building—total space on first 
floor, mezzanine and basement, 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
°py-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 


EQUIPMENT WANTED 
WANTED: RED LION or DUO EXPELLER. EW- 
264, THE NATIONAL PROVISIONER, 15 W. Hu- 
Ton St., Chicago 10, Ill. 
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EQUIPMENT FOR SALE 





THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., 
PHONE 


CHICAGO 5, Ill. 
HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 


RENDERERS—SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


LIQUIDATION 
COMPLETE RENDERING LAYOUT 


LOCATION: Newark, New Jersey 


Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One new 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill. One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 300 HP Ames, oil fired; New 1956. 
For #6 oil 
(1) 150 HP Ames, oil fired; New 1946. 
For #6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 
ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 


Call us at once for specifications, and arrange 
to see this plant. 

AARON EQUIPMENT COMPANY 
Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
industries. 





9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
In the East call: First Machinery Corp. 
209-228 10th Street 
Brooklyn 15, N. Y 
Sterling 8-4672 


We buy your surplus equipment 


1—U. S. Slicer, %4 H.P. 110. with stacker and 
conveyor, $225.00 1—Hobart meat grinder 1/3 
H.P. $75.00 1—Toledo rail scale, dial type 800 
lb. in % Ib. graduations, $250.00. 350 beef 
trolleys, black, 5% inch hook, new, 65¢ each. 
200 aluminum smoke sticks 48 inches long, 1 
inch triangular, 40¢ each. 6 Leaf fat trucks, 
$45.00 each. 1—C.P. balancer 45 to 60 Ibs. 
$45.00. 1—25 HP motor, electro dynamic 1800 
R.P.M. 220-440, 365 frame with type 3 starter, 
$300.00 Phone Chicago, WAgner 4-8661 








REFRIGERATED VANS 

Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 33,- 
000 miles. Two 1957’s less than 60,000 miles. Top 
operating condition, top appearance. Call or 
write: R. W. Anderson, 825 Fifth St., Miami 
Beach, Fla., Jefferson 1-0867 
BATTLE CREEK: Bacon wrapping machine. 
Model 201, serial #2085, with electric eye. FS- 
273, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 
COOKER: For sale. 5 x 9 French Oil Mill cooker 
in excellent condition, $2500.00. Glood Drier 
5 x 9, French Oil Mill, welded, $1200.00. 

CHARLES ABRAMS INC. 
460 N. American St., Philadelphia 23, Pa. 











BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sa!a 
of hinery and equip ¢ ilable for prompt 
shipments. 








Current General Offerings. 


2687—SLICER: Ralecore mdl. 480A, w/wei a, 
NER ae a 
27s STEER US. model 175-SS, excellent 
conditio 
2079 STUFFER: Buffalo, 1000. $2,950.00 
2690—STUFFER: Boss 500% capacity, vival, & 
iping, late model_-._--.---------.------ 
i Sturrek: Boss 400 Ib. 
arte StU FFE Buffalo #54, hand am “ised 
‘ox. 6 mos., excel. condition.-_------- 275 
2636-—GRINDER: ‘Anco oe, 766A, 
ditione guaranteed__------.--___-- : 
2513—FAMCO | LINKER: model “6™, Jy HP.’ mir. 


3 
2574-PORK-CUT SKINNER: Townsend #35, a 
reconditioned $ 950 
2344—BA\ ACON SKINNER: Townsend #52, completely 
reconditioned .00 
26997—BACON apes Boss #247, 
. old, excellent condition_------------~ ,650. 
2736—SEYDELMANN, CUTTER: mdi. E4OIP, Ly 4 


HP. 

288" 2EYDELMANN CUTTERS: (2) mdi. K-40iP, 
500. with 2-speed motor------ Bids requeste 
2705—PICKLE INJECTOR: Anco #922. Bids requested 
papas os fone fy Griffith ‘Big Boy," moe 2, 
7 PICKLE PUMP: See, stainless steel_..$ 150.00 
ti TYERS: (2) dble. wrap manual cross- 

e, 44 HP. mtr., first class cond.---- ea. $ 300.00 
2it—ice CRUSHER: Little Giant model ow, 


motor 
2 CODE DATERS: 
2713—AIR GONDITIONE 
| ~ cap., 
SSA” wide, bnock down & crated__ea. 0.00 
2328—KETTLE: 50 gal. cap., Cherry-Burrel mdi. play! 
stainless steel, jacketed__-.--_------------ $ 250. 














approx. 3 
pp 00 














w/Foxboro cone, 7 








2446—KETTLE: 40 gal. cap., Groen N40 I aon 

a jacketed, 404 W.P._------------ a ad 
2457—MIXER: Hobart mdi, 601 aa 
2459—PEELER: Hobart mdi. cast, anes 250. 
2460—STEAM F: s 








CH 
a gt ts TABLES: i} “woalniess steel es 
* » 137-2-58” x 14” long_--------- ea. $ 165.00 
ATA —CONVETOR TABLE: — steel top, mm 





x 25’ long, 12” wide belt--_--.--------- 125 
733—KOLLOID MILL: model JV-M ~"$1,500.00 
7733 -KOLtG KNIVES: (3) mdi. DH-i_-ea. $ 200.00 


sg ae CUT-OFF KNIFE: ison ey 4 


2AM MARKER SAW: Best & rae = 


15 HP. mtr., tank mounte 
2661—HOG: Mitt & Merrill, 30 HP. m 


———. tinal SCALES: mal. 213, ‘recon- 
ditioned & guaranteed____----------- a. $ 115.00 
229%6—HAM M 


LDS: m0) Adelmann, stainless steel, 
— converted 4 ay a 


less steel, 12- x 6 
252I—HAM MOL i$: xo dicbe ome Fal stain- 

less steel, 1274” x 6!/2” x 12.75 
2110-LOAE MOLDS: (200), *éi6 o Hoy 66-8, stain. 

less steel, 10” x 43%4 Ps ea. 5.00 
2187 -LOAF PANS: (250) _ a se oe 

10” x 5” x 4”, 6# cap., A-| cond.__-- 2.25 
5425—-BEEF TROLL YS: (000) with pid ~~ 

8” stainless steel hooks....----------- ae Re 

8” galvanized hooks ~.....------------ ms $ 75 


or used as Hoy 


All items subject to prior sale and confirmation 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
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CLASSIFIED ADVERTISING 


[Continued from page 59} 





POSITION WANTED 


EXECUTIVE CREDIT MANAGER: Aggressive, 
with diversified experience in the meat indus- 
try, having top credit record performance. 
Ability to assume full responsibility handling 
domestic and international credits and collec- 
tions. Office management background. Willing 
to relocate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. 








SAUSAGE SUPERINTENDENT: Desires change. 
Over 20 years in the industry. Presently manag- 
ing kitchen producing 25 to 40 thousand pounds 
weekly. Must be southern location. W-295, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER: Age 36. Would like to man- 
age your sausage operation. Have successfully 
managed 200,000 lb. weekly operation, also small 
hand kitchen. 16 years’ experience. W-296, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago, 10, Ill. 





SUPERINTENDENT—Manager—Assistant: Fully 
experienced in all phases of rendering. Young, 
married, good health. Desire change, prefer west 
or mid-west. W-306, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 24 years’ experience. Will re- 
locate. References furnished. Available now. 
W-305, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: A-l. Years of experience 
in top kitchens. Supervise complete operation. 
W-294, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE FOREMAN: 47 years young. 
25 years’ experience. Sober, dependable and ef- 
ficient. Available immediately. W-287, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SAUSAGE SUPERINTENDENT: Up-to-date ex- 
perience in all phases of sausage making. Also 
slaughtering experience. Prefer south. W-265, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER 

EXPERIENCED: In directing full line packing 
house operation or fitting into management 
team. Good knowledge of all phases including 
live stock procurement, labor relations, market- 
ing, plant operations etc. Age 47. Will relocate. 
W-307, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


MERCHANDISE SALES MANAGER: 15 years’ ex- 
perience in full line packing plants sales man- 
agement. Can furnish excellent references and 
record. Age 47. Will relocate. W-308, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








HELP WANTED 


ASSISTANT SAUSAGE FOREMAN: Must be 
familiar with all sausage operations and able 


to schedule products efficiently ae sau- 
sage kitchen. E 








HELP WANTED 


SALES MANAGER 

SPICES, SEASONINGS 
Rapidly expanding, progressive spice and season- 
ing firm has position available for aggressive 
man with experience in sales and sales adminis- 
tration. We are the foremost young company in 
this field. If your experience shows you can be 
a successful sales manager, and you are looking 
for the opportunity of a lifetime, you owe it to 
yourself to contact us. Please write full details 
including salary requirements. 

W-298, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 








CAREER 
OPPORTUNITY 


A Food Processing Equipment manufacturer 
requires an experienced Sales Engineer immedi- 
ately, to cover Western Canada and North- 
western United States. Excellent salary plus 
bonus. Write stating age, qualifications and ex- 
perience. Interview will be arraaged. 

Reply to Box W-304, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





PACKINGHOUSE MECHANIC 
This is an unusual opportunity for the right 
man to make a life-time connection. We need 
a millwright or mechanic with thorough experi- 
ence on installation and maintenance of all kinds 
of packinghouse equipment. Good pay, steady 
work, many fringe benefits offered by progres- 
sive Southern Ohio Packer. Send full details of 
background to 
Box W-299, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 


PROVISION MAN WANTED 
By midwestern wholesaler with national dis- 
tribution. Salary depends on qualifications. State 
experience, age, and give references. All replies 
strictly confidential. W-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 








PROVISION SALESMAN: New York city broker- 
age firm wants provision salesman with follow- 
ing among wholesale and chain store trade. Sal- 
ary to start with added commission later. State 
references and experience. W-301, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





YOUNG COST MAN 
EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





GENERAL SALES MANAGER: Progressive south- 
eastern packer has an opening for sales and 
merchandising executive. Excellent opportunity 
for a man capable of handling 30 primary ac- 
count and route salesmen. Give full details in 
first letter. W-270, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





WE ARE LOOKING: For a man 28-40 years of 
age with experience in the meat industry or 





for 
W-283, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 

SALESMAN 

EXPERIENCED: With following in restaurants 
and institutions, for rapidly growing meat com- 
pany. W-292, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








kitchen. Travel an established mid-west 
territory selling. Sales experience preferred but 
not essential. We furnish a car, all expenses and 
a high weekly remuneration. Send a full resume 
of your past work including family status and 
a recent snapshot, also references. This is a 
permanent position. W-269, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





HELP WANTED 





PRODUCT MANAGER 

Folding Carton Manufacturer located in 

gan needs a Product Manager for the Mane 
Packing industry. 


REQUIREMENTS 


College education. 3 years experience as a pack | 
aging engineer, design analyst, buyer of 
cartons, or consultant within the meat meré ; 
dising industry. 1 year in a sales or merchan 

ing position for a company selling to the foo@! 
processing industry. Age 30-45. i 


DUTIES 


Develop promotional programs. Know packaging 
needs of particular industry. Instigate deve 
ment of specific packaging treatments and ¢ 
tons. Attend industry packaging shows and 
conventions. Handle new inquiries and prep 
quotations. 


SALARY 


Commensurate with background and expe! 

Please send complete, confidential resume 
Box No. 297, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, 





MISCELLANEOUS 


UNIQUE MANAGEMENT-INVESTMENT 
OPPORTUNITY 

Contact is desired with experienced meat p 
ing executive to assume partial managem 
responsibilities and to invest in growing comp 
packing operation. Located in Great Lakes 
Accelerated growth has resulted in need for 
ditional working capital. Present return on 
vestment has averaged well over 6%. Intere: 
individual should plan to invest approximate} 
$125,000. Most complete references and thore 
outline of past business and family status sho 
be included in correspondence. This is not | 
“pie in the sky” promotion, but a cone 
opportunity in growing meat packing plant 
the right man. Reply to Box W-302, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., © 
cago 10, Ill. f 








NEW YORK BROKER: With competent 

would like to work with midwest broker. 
have teletype. W-277, THE NATIONAL P 
VISIONER, 527 Madison Ave., New York 
ie 





MEAT BROKER: Looking for a good steady 
ply of fresh pork items for western Pennsylvai 
area. Also top quality line of vacuum p 
canned meats. W-291, THE NATIONAL PROV! 
SIONER, 15 W. Huron St., Chicago 10, ML.” 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker ® Counsellor @ Exporter © Impe 


407 SO. DEARBORN ST., CHICAGO §, Itt 











@ Pork Sausage Bags 
@ Wiener Wraps and Bags 
@ Bacon Wraps 





4637 FULLERTON AVENUE ° 


CRAFTSMANSHIP | 
PACK AGING 


Cellophane @ Polyethylene @ Pliofilm 
Laminations @ Extrusions 


@ Vacuum and Boilable Pouches 


BROKERS INQUIRIES INVITED 


QUEEN TRANSPARENT SPECIALTIES 
CHICAGO 39, ILLINOIS 


| 





WESTERN BUYERS | 


LIVESTOCK BUYERS 
Phone: Cypress 4-241] 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN B 


10 OFFICES TO SERVE YOU 























LOUIS J. SCHULTZ 


Packinghouse Products °* 


Imports & Exports 


215 S. Broad Street 
Philadelphia 7, Pa. 


PEnnypacker 5-5512 





THE NATIONAL PROVISIONER, JUNE 25, 1 














